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Let’s Co-operate 
for Quality in 1925 


HE standard of living is high in this 
country. Consumerswantthebestcanned 
foods, and they are willing to pay for quality. 


They pay for quality as a form of insurance. 
They want to feel safe in what they put on 
their tables. 


Canned Foods will grow in volume and 
prosperity in proportion as the public learn, 
by experience and education, that they are 
safe as well as convenient. 


The packer wins and holds customer-friends 
by giving them canned foods that are always 
good, always the same. 


We, ascan-makers, co-operate with our cus- 
tomer-friends by furnishing Canco packer’s 
cans that are uniformly good, backing them 
up with Canco closing machines and all the 
resources of Canco Service. 


Let’s co-operate for Quality 
throughout 1925 


American Can Company 
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CLOSED COM UNDER A ARS 
BOILER PRESSURE, 


HOT WATER 
EXHAUSTERS 


No Steam Spray to Bleach the Fruit. 
Closed Coil with Boiler Pressure Giving 212° Heat Over Cans. 
Straight Line---Small Floor Space--- x 
Hot Water Exhaust Is Necessary--- 
Takes All Size Cans Without Any Adjustment--- 
Made in Four Sizes to suit your requirements--- 
Moderate Cost. 


Give us length of time you want to exhaust and capacity required and 
we will be glad to quote on machine suitable for your requirements. 


Ayars Electric 
Process Clock 
FRUIT and TOMATO WASHER. 
4 Takes all the Dirt and Mold x 
| from the Cracks in Tomatoes. 
fl Write for prices and full information. x 
SALEM, 
Ayars Machine Company, new Jersey : 
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The Salvation of 
the Beet Industry— 


The New Four Roll Hansen Beet Topper 


is indispensable to the Beet Packer 
Because 


1. Iteliminates all hand topping labor, 
thereby reducing the cost of topping to 
a minimum. 


2. It tops all small beets which bring 
the largest profit. 


3 Farmers are more willing to raise 
beets when hand topping has been elimi- 
nated. 


The Beet Packer without Beet 
Toppers will find it as difficult 
to meet competition as the pea 
packer would today without pea 
viners. 


Our output is limited. 


Order today ifyou wish 
delivery this season. 


FULLY PATENTED 
Manufacturers of the following Hansen Master-Built Machinery 


Pea and Bean Filler Fruit and Vegetable Filler Hansen Canning Machinery Corp., 


nveyer Boo e Kraut n 
Sanitary Can Washer No-10F.&V. Filler 84-90 Hamilton St., CEDARBURG, WIS. 


INSTALL 


| A | LER” Laborless, 


for 1925 pack of Filling Machines 
CATSUP, CHILI SAUCE VINEGAR etc, and you 


Won’t Need: 


An operator at the machine to keep a steady, solid, 
line of bottles up to the infeed of the machine. The 
“HALLER” has an efficient AUTOMATIC FEED— 


An operator at the discharge end of the filler to “Top 
Off” slack or overfilled bottles— 


An operator at the machine to stop it in case of trouble. 


The “HALLER” is AUTOMATIC and takes care 


of itself— 
A Mechanic to take care of delicate pumps etc. 


The Improved 1925 Model has an enclosed tank; 
Heats the Containers before delivering them to the 
Filler; Fills to a pre-determined height. Capacity 
50 to 150 bottles a minute. 


“ASK THE SATISFIED USERS” 


McKenna Brass & Mfg. Co. Inc. 


Haller Division P. O. Box No. 1249, PITTSBURG, PA. 
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LOOKOUT 


Coal-Burning Boilers 


are designed especially for the 


Canners, Preservers, Picklers, and Orchardists. 


LOOKOUT Boilers are economical of operation, requiring fib 
about five pounds of coal per horse-power per hour. They 
burn coke equally as well, which enable them to comply 
with smoke ordinances. 


LOOKOUT Boilers steam quickly and hold a Jarge quantity 
of dry steam at high pressure, no delay in waiting for steam 
to be generated. 


LOOKOUT Boilers have a fire-box surrounded by water, 
therefore practically all the heat in the fuel is used for the 
generation of steam. 


LOOKOUT Boilers require the minimum cf attention. A # 
fusible plug located in a tube insures safety from low water. 


“LOOKOUT Boilers can be equipped, when requested, with 
a water coil which can be connected to a hot water storage 31% H.P.to SO!H. P. 
tank and used to supply hot water for general purposes. 


See that your dealer specifies | (bask Faq} Boilers when you 
place your orders with him. 

None genuine without the monogram. 

Write to your Dealer for additional information. 
monogram boa? ‘UT! J}. on the fire and ash door castings. | We make shipment from our stock upon receipt of order. 


LOOKOUT BOILER & MFG. CO, Chattanooga, Tenn., U.S. A. 


LOOKOUT Boilers enable you to increase your quantity 
and improve the quality of your finished products. 


If you want satisfaction, insist that your boiler have the 


BERLIN 
com suxee Canning Machinery 


A Complete Line of Canning Ma- 
chinery for any Canning Plant 


Berlin Canning Machine Works 


Berlin, Wis. 


PEA & BEAN PICKING TABLE Salesman---H. R. Harding. 2827 Winchester St., 
Baltimore, Md. 


COOLING TANK 


BELT CONVEYOR TRIMMING TABLE FOR 
CORN. TOMATO PEELING. 


CLOSED RETORT 
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Ermolds Give Service 


Labeling machine efficiency means day in and day 
out service under the most exacting requirements 
of the modern bottling establishment. 


In construction and operation, no machine ever 
produced has given better service at a lower cost of 
operating upkeep than the new Ermold Labeler. 
Body labels only, body and neck labels or triple 
label work is handled with equal satisfaction on 
ERMOLD LABELERS. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


SOLE CANADIAN AGENTS 
Freyseng Cork Company Toronto & Montreal 


SOUTHERN 
SANITARY 
CANS 


Southern Can Company 


New York Offi BALTIMORE 
ew for ice 
17 Battery Place MARYLAND 
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THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


Manager and Editor 


THE CANNING TRADE is the only paper published exclusively . 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48th year. 

TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


One Year, - - - - - - - - ” $3.00 
Canada, - - - - - $4.00 
Foreign, - - - 


Extra copies, when on hand, 10 cents each. 
ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md 


Entered at Postoffice Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


r HAT HAPPENED TO JARDINE?—Our readers 
were somewhat mystified to see on the outside 
cover of last week’s issue an announcement of 

the address of the new Secretary of Agriculture, Wm. 
M. Jardine, at the Frederick meeting of the Tri-States, 
and then to find no address in the report of the meeting. 
It is due them, therefore, to explain that we had a court 
reporter take most of the Secretary’s address as deliv- 
ered—and it was a sparkling, splendid address. The re- 
porter missed the first part of it, getting there late. 
This address was put into type along with the report of 
the meeting, and was on our presses when President 
Fooks dropped into the office and learned, almost by 
accident, that we were using the address as made, in- 
stead of the prepared copy which the Secretary had 
handed out to other newspapers. We learned from 
President Fooks, for the first time, that the Secretary 
did not want his remarks used, but had especially re- 
quested President Fooks to see that the set address was 
used. Not that there was anything in his address 
which needed to be hidden, but merely because he had 
especially requested the use of the other, we had to 
stop the presses and take it out. And it was too late 
to substitute the other. 


ISTRIBUTION—The Hon. James McLafferty, as- 
D sistant Secretary of Commerce (to Secretary 
Hoover), speaking before the Canned Goods Ex- 
change banquet on Tuesday evening, April 14th, said 
that when it took 48 cents out of every dollar of the 
selling price on a box of apples grown in California and 
shipped to New York City, to deliver that box of apples 
from the wharf in New York City to the consumer in 
New York City—there must be something wrong some- 
where. Not half the people, he said, was able to buy 
fresh fruits or canned fruits because of this “wrong 
somewhere.” And a man need not be a mental giant 
tc realize the truth of what he says. 


Following right behind the Assistant Secretary, 
Representative Free described how and why the big 
meat packers took up the distribution of canned foods 
and kindred food products. He said the big meat pack- 
ers had built special refrigerator cars, in which they 
shipped their meats to every hamlet in the land. These 
meats are hung from the roofs of the cars leaving much 
space below, and the packers conceived the idea of sup- 
plying their customers with other needed products, 
carrying them in his wasted space. So they loaded this 
space with canned foods, etc., the buyers in the big and 
little towns came to the car door, took what meat was 
wanted and anything else they needed; and they 
brought in their dressed chickens, eggs, butter, etc., 
which the meat packers loaded and hauled into the 
great city markets and disposed of. Thus a double 
service was rendered, and to every section of the land. 


In addition to this, these big meat packers had 
worked up a very large export business in canned foods, 
so that they were spreading the goods over the face of 
the earth, getting them into every section and teaching 
all men to know and to eat canned foods. Nothing ever 
gave such an impetus to the use of canned foods as this 
method of distribution by the big packers. The Con- 
sent Decree put an end to all this, even to the export 
business, and many canners apparently have never 
realized this. For, as Representative Free said, the 
majority of canners opposed the lifting of the Consent 
Decree, and especially so the California canners, whose 
products they distributed in such immense quantities. 
The attitude of the canners with respect to this is as 
puzzling as the action of the Government in accepting 
a plea from parties hailed into court and entirely and 
completely upon the. basis that they were guilty of no 
wrong. For it was upon that basis that the Consent 
Decree was entered! They were legislated out of exis- 
tence as the greatest canned foods distributors in the 
country because they were too efficient. That is one 
of the gems in the immortal crown of the late Attorney 
General Palmer, later concurred in by Attorney General 
Daugherty and his clique, but at which the present in- 
cumbent of that office very naturally balks. It is too 
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nasty a muddle to get mixed up in willingly. Repre- 
sentative Free, who made the explanation, stated that 
he could not say that he was in favor of the lifting of 
this Consent Decree, but that he thought the canners 
should understand the situation, and be prepared. 

In the consideration of better distribution for 
canned foods, this certainly takes front rank, because 
if these packers ever reinstate the old methods, they 
will go on distributing canned foods daily, in immense 
quantities, even though the market may stand as idle, 
in the hands of the jobbers, as it does today. And if 
they can recall that excellent export business which 
was theirs, there is no saying what a benefit it may be 
to the entire industry in the time of heavy production. 

And while on this subject, you might do well to 
read carefully the article in this issue on the Imports 
of Canned Foods. It takes but a short memory to re- 
call that in 1913 and 1914 Belgium and some other 
countries had learned to pack canned foods very suc- 
cessfully ; were, in fact, able to put fine peas into the 
City of New York for less than the American canners 
could lay down standards there. It was only the decla- 
ration of war that saved the canning industry from 
panic over this invasion. 


All of which is in line with better distribution. 


IMPROVED TOMATO QUALITY—LOWERED 
PEELING COST 


LTHOUGH the yearly improvement in the qual- 
A ity of American canned foods may not always 
be strikingly apparent, it is only necessary to 
compare in the mind’s eye the pack of ten or fifteen 
years ago with that of today to prove that a great ad- 
vance has been made. Year after year a great major- 
ity of canners, keenly alive to the ever-increasing de- 
mands for quality, are bettering their packs and plac- 
ing upon the market a product that rivals and fre- 
quently betters the fresh food. 

The canned tomato of today is a true aristocrat 
compared to the ordinary pack of but a comparatively 
few years ago, and is a good illustration of the im- 
provement in quality mentioned above. 

But, no matter how high the quality of any pack, 
unless it makes money for the canner, it is not a profit- 
able proposition. And with buyers everywhere de- 
manding quality, with prices practically set by supply 
and demand and competitive conditions, increased 
profits are most likely to be gotten by bettering and 
closely supervising canning operations. Many canners 
this season have found that not only can tomato peel- 
ing costs be reduced, but that by so doing they also im- 
proved the quality of their pack. 

As the housewife is the court of last appeal in the 
judgment of any canned food, it is profitable to itemize 
her preferences in regard to tomato packs. Interviews 
found the following points to be her buying guide. 

(a) Tomatoes for the most part whole, fleshy and 
free from peel, core, etc. 


(b) Cans containing a minimum of watery juice. 


(c) Tomatoes of nearly natural color and normal 
flavor. 

Recent experiences have shown that one of the 
ways to economically meet these requirements is to 
adopt machine peeling, which not only speeds up the 
operation, but gives better peeling as well. Further 
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economy is to be gained in machine peeling by the use 
of a suitable peeling material, while an ill-adapted 
peeling compound may easily cancel all the economy 
to be gained from the machine operation. 

After each new innovation in canning procedure is 
introduced, experience soon shows its faults and ways 
of further improvement. So it was with lye peeling, 
and its resulting increase in the speed of peeling opera- 
tions. Further experience showed that even lye peel- 
ing was not without its faults, chief of which were 
caused by the highly resistent powers of lye to rinsing. 

Believing that a more economical and more suit- 
able peeling material than lye could be perfected, over 
ten years ago the J. B. Ford Company began studying 
peeling. And as this company is owned and controlled 
by the same capital that operates the Michigan Alkali 
Company—one of the largest producers of lye—the 
conclusions of the Ford Company are somewhat re- 
moved from a purely commercial aspect. 

With little more than the above belief in view the 
Ford Company representatives began working on peel- 
ing. There followed six or seven years’ work before 
practicale xperiment began to justify this belief. 
Readers of these pages have doubtless already read of 
what was accomplished from this work for the peach 
canner, and how by the use of a special canner’s alkali 
peaches were so peeled as to give a better quality prod- 
uct than formerly believed possible and at a lower cost 
per ton of peaches peeled. 

With the introduction of mechanical tomato peel- 
ing the field representatives of the manufacturers of 
the Wyandotte Products began experimenting on peel- 
ing tomatoes with this same canner’s alkali which had 
so successfully been used by Western peach canners. 
Although both field and laboratory workers were as- 
sured of the success of their product on peaches, the 
field men received little encouragement from the chem- 
ist on their tomato experiments, since unlike the peach, 
the skins of tomatoes do not disintegrate in the peeling 
solution. 

As more data was received on tomato peeling and 
its improvement practically assured, an authoritative 
alkali chemist stated: “That chemically you could 
scarcely believe these facts as scientifically they were 
hard to justify, but from a knowledge of this canner’s 
alkali—the way the chemicals are combined and pro- 
cessed, and the purity of the chemicals used—it would 
not be surprising if the facts submitted on tomato peel- 
ing are subsequently proved true.” 

The success of the past two seasons’ run has 
proved the assertions of both the chemist and the field 
men and has shown peeled tomatoes of an improved 
quality done at a lowered peeling cost. 

The chief advantage to be gained from the use of 
this special canner’s alkali are: 

(1) Reduced peeling cost. 

(2) Natural color retained in peeled tomatoes. 


(3) Absence of slippery, slimy feel in peeled to- 
matoes. 

(4) Solutions of canner’s alkali maintain their 
strength longer than caustic or lye solutions. 

(5) Steam from canner’s alkali does not smart or 

burn the skin as does that of lye or caustic. 


(Continued on page 38) 
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QUALITY 
Cans 


ATLANTIC CAN COMPANY 


BALTIMORE, MARYLAND 


LANDRETH GARDEN SEEDS 


Many Seeds are short. We are fortunate 
in having some— 


Peas Okra § Cabbage Cucumber 

Corn Tomato Spinach Snap Beans 

Beet Squash Pumpkin Cauliflower 
Dwarf Lima Beans 


Or any other varieties you may want. 


FUTURE OR 1925 CROP SEED 


When ready to place your Contract order for 
delivery after 1925 crop is harvested, write us for 
prices. 


If we had not grown good seeds, given fair prices and 
careful attention to business, we would not be the 
oldest Seed House in America, as this is our | 40th 


year in the business. 


D. LANDRETH SEED COMPANY 
BRISTOL, PA. 


Business Established 1784 
140 years in the Seed Business 


1S SSS 


4 
| 
| 
7 
| 
| 
U 
apie 
ix 


10 


Wisconsin’s Efforts At Improvement 


New Developments in Pea Seed—Better Quality the Watchword—University 
Co-operating With Canners 


April 20, 1925. 


Wisconsin canners and producers of canned foods are today 
facing the necessity of creating a greater appreciation of their 
food products. The per capita consumption is far too low to 
meet the constantly increasing production. : 

At no time have they stressed the necessity of quality pro- 
duction more than at the recent conference of canners held at 
the Agricultural Experiment Station of the University of Wis- 
consin. That was the second annual conference which Wisconsin 
canners have held at their University, which from the early be- 
ginnings of the industry to date has done much for the develop- 
ment of efficient processes of production, canning and marketing 
of their product. 

Outline Many Needs—Quality and flavor are the two steeds 
which Wisconsin must ride to keep her lead in canning more 
than one-half of the nation’s peas. ; 

That Wisconsin has been breeding and growing better peas 
and will continue to do so was clearly brought out before the 
canners by E. J. Delwiche, in charge of the northern branch ag- 
ricultural experiment stations. He pointed out that the breeding 
of better varieties of canning peas was started by the experimen‘ 
station in 1909. Many important new strains resulted, and the 
steady advance which the canning industry has made in the state 
owes much to this experimental work. 

The Toral is the new strain that is now in the lead, according 
to Delwiche. About 1,000 bushels of this are available for 1925 
planting. Very favorable tests have been reported on this strain 
as follows: At Geneva the Horal yielded $260 per acre, as against 
$160 for Alaska. A canning test at Rochelle, Illinois, gave 194 
cases per acre, and at Columbus, Wis., 187 cases. From two 
bushels of seed planted the Ripon Canning Company harvested 66 
cases. A seed test at Guelp, Canada, yielded seven and a half 


Will Breed Earlier Peas—Other new strains of seed being 
developed are the Badger, Ashford, Acem, Hustler and Primal. 
The Ashford is a new strain of Horsford with smaller size pea 
and shortest blossoming period. The station has 10 bushels of 
seed for increase. The Acme and Hustler are early, short blos- 
soming types of Alaska. There are 30 bushels of seed of Hustler, 
which will be increased on Washington Island next year. This 
location was selected because of its isolation. The Primal is an 
early type sweet selected from a cross of Horsford and Surprise 
which was made in 1916. There is only 100 pounds of this seed. 


Dalwiche believes that it is going to be possible to develop a 
range of varieties which will succeed one another in blossoming. 
If work along this line should prove successful, it would facili- 
tate planting one variety after the other, which cannot be done 
with the present varieties. 


Need More Equipment—He declares that the pea breeding 
work needs trained young men at every station to do roguing, 
take notes and demonstrate value of new stocks in comparing 
with old stocks. A greenhouse available for agronomy would 
make possible the study of vine characteristics and testing the 
reaction of new strains to root rot during the winte1. 


“It is one thing to produce a new variety, but quite another 
thing to save it,’ he said. “If too much seed is taken for canning 
demonstrations there will not be enough remaining to multiply. 
The station aims to co-operate with the canners, farmers and 
seedsmen in disseminating new varieties.” 


Score Card Proves Popular—A use for the score card, orig- 
inally designed by the late John A. Chaig, of the Universitv of 


Wisconsin’s agricultural staff, has been found in the pea canning 
industry. 


The first opportunity for a group of canners to use the score 
card since its presentation at the pea section of the National 


Canners Association, Cincinnati, was afforded at this short 
course. 


The grading of peas has been very valuable and dependent 
to a large extent on individual taste or prejudice, according to 
F. A. Stare, of the Columbus Canning Company. The idea of 
the grading score was obtained from the report card used in 
school. The grading is done by adjectives as excellent, good, 
fair, poor and bad. After all points of external apnearance and 
internal quality have been scored, then a numerical value of 9, 
7, 5, 3,0 may be given. In order to arrive nearer the ideal of 100 


per cent., the plus sign with a value of one may be used with 
any adjective. 

As a result of the first scoring 66 per cent avreed with the 
old method of grading, and on second scoring 75 per cent were 
the same. All of the canners were enthusiastic over the score 
age and predicted much more uniformity in pea grades followng 
its use. 

_ Will Drain Wet Spots—Wisconsin pea canners are not run- 
ning contrary to public opinion in bringing into cultivation new 
areas through the process of drainage, but are more concernec| 
with making efficient the acres now under cultivation. Their 
chief drainage interest is in making available for production the 
wild spots in cultivated fields which are now reducing acre yields. 


They will likely respond to the appeal of E. R. Jones, drain- 
age specialist of the Wisconsin College of Agriculture, for joint 
effort by the canners in having their patrons pool their orders 
for tile and other drainage materials, thus reducing the cost of 
draining. 

The engineering department has already made arrangements 
for supervising dranage projects in Waukesha, Washington ani 
Sheboygan counties during 1225. 

Aruck Crops Change aFrming—Outlining the growth of the 
pea acreage in Wisconsin, A. R.. Whitson, head of the soils de- 
partment of the Wisconsin College of Agriculture, declared that 
changed conditions of agriculture have brought about great 
changes in crop production. Where truck crops used to be con- 
fined to the vicinity of cities, they are now grown in connection 
with other farm crops in the open country, he says. 

Truck crops are described as having quite different fertility 
requirements from the grains and grasses. The truck crops feed 
heavily on nitrogen and potash, while the srains and grasses re- 
quire more phosphorus and lime. Whitson deplored the higi 
leaching of potash from manure placed in small piles in the field, 
but said that the question of handling farm manures so as to 
conserve as much as possible of their $50,000,000 value is still 
unsolved. Experiments with different types of manure pits are 
being made. In general the manure should be kept moist, but 
not wet. The bottom of the pits should slope so that water does 
not stand under the pile. 

Need Special Fertilizers—Potash is required for delaying 
maturity and holding the pea plants in succulent condition, and 
is especially important on light soils. Peas make a quick, rapid 
growth in early summer, and need large amounts of nitrogen, 
which is largely secured through the nitrogen-fixing bacteria in 
the nodules on the roots. -Phosphore acid should be avoided un- 
less it is amply balanced with nitrogen and potash. 


_ Whitson feels that a six-year rotaton for peas will not re- 
quire much in the way of special attention to fertility. Such a 
rotation may be provided by plowing a field of clover, putting 
half in peas and half in corn, then followed by grain and seeded 
to clover. In the next plowing peas would be placed on the pcr- 
tion of soil that raised corn the previous period. 

_Soil Surveys Help—That the state soils laboratory is ren- 
dering a service to the pea canners of the state was brought out 
by C. J. Chapman, of the soils department. For having tie soil 
surveyed, land owners pay a small fee to partially cover ex- 
penses. The balance is met by state appropriation. 

Chapman states that it has been found that more good re- 
suits occur where the farmers pay the fee than where it is borne 
by the canning companies. The analyses show if lime is needed 
and indicates the relative amounts of nitrogen, phosphoric acid 
and potash. Written reports are made which include recommen- 
dations for future cropping practice. 

The general soils on which canning crops are grown are low 
in petash and lime. On land in a high state of fertility, potash 
has not given as good results as phosphoric acid. 

Keep Out Harmful Bacteria—The mere bacteria present on 
raw materials, the harder it is to destroy them. Because of this 


fact it is necessary to handle the raw products for canning rap- 
idly and in clean containers. 


“A large amount of trouble may develop from a small source 
where bacteria are concerned,” declared E. O. Hastings, of the de- 
partment of agricultural bacteriology. The minuteness of bat- 
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Bliss No. 15K Automatic Flanger 


In Every Can Shop 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 
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Catsup Filling Equipment 
| With Advantages No Packer 
| Can Afford to Overlook 


The Kiefer Automatic Bottle Sterilizer— 


Occupies only about one-fourth the space required 
by other equipments for this purpose. Rinses the 
bottles twice with hot water---Then sterilizes them 
with steam---And delivers them automatically into 
the filling machine---With breakage practically eli- 
minated. 


The Kiefer Rotary Vaccum Catsup Filler— 


Fills without slop or waste. Will not fill broken 

bottles. No perceptible loss in temperature when 

filling. There is a minimum amount of metal con- 

tact. Nothing to take apart when cleaning. Made 

with 12, 18 or 24 filling tubes. These advantages 

mean less trouble, greater economy, and better 

| satisfaction in your catsup plant. Machines furn- A combined unit for rinsing, steriling and filling 
| ished separately or as a unit. bottles, requiring only the feeding of the bottles 
in the rinser. Speed, up to 140 bottles a minute. 


| The Karl Kiefer Machine Company, Cincinnati, Ohio 
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teria can be realized when the number seen through a microscope 
as ordinarily set up is only 1-25000 of the number contained in 
a drop. 

Inoculate Canning Peas—The methods used in isolating, pu- 
rifying and manufacturing cultures of inoculation of peas ind 
other legumes were demonstrated and explained by A. L. Whit- 
ing. The reasons why the university prefers to prepare cul- 
tures on agar were explained and the advantages of such a 
method pointed out in comparison with the preparation of liquid 
cultures at the factory. Questions dealing with the application 
of the cultures under field conditions were discussed. Recom- 
mendations were made for the classification of the pea acreage 
as to the need of inoculation. 

The relation of inoculation to the maintenance of soil fer- 
tility was emphasized, and inoculated legumes were compared 
with the chemical fixation of nitrogen. The importance of ni- 

trogen in increasing the length of the growing period of canning 
crops, with consequent increase in yield and quality, was ex- 
plained and emphasized. 

Samples of inoculated and uninoculated canned peas of two 
varieties and three sizes were cut and studied by the canners. 
The superior grade of the inoculated peas was very evident, and 
occasioned much comment by those who had not previously had 
the opportunity to note the differences. 

The importance of inoculated sweet clover, alfalfa and red 
clover seeded in peas to be used for pasture and for plowing 
under for succeeding crops, especially field and sweet corn, was 
taken up in detail, and many canners decided to recommend this 
practice this year. 

Peas Are Valuable Food—That peas are due to win a more 
important place in the diet when housewives and cooks learn 
moie of their nutritive value seemed to be the opinion of speak- 
ers at the food session of the conference. 

Many canned vegetables are now bein recognized as aii 
important source of vitamines,” declared E. F. Kohman, of the 
Research Laboratory of the National Canners Association, in 
his talk on the food value of canned foods.. Many of his state- 
ments were based upon the study of cooked and canned peas 
made by Walter E. Eddy, of Columbia University. 

Canned peas are rich in vitamins A, B and C. The peas are 
believed to be more nutritious when they are canned in the im- 
mature stage. The immature peas contain something which is 
lost in the process of ripening. Vitamin A and vitamin B were 
found to be practically unaffected in the canning of peas. In the 
home-canned peas vitamin C was not entirely lost. 

Although some of vitamin C is lost in the canning process, 
there is no further loss after the foods have been canned. This 
fact was proved by examining a can of tomatoes three years after 
they had been canned. The tomatoes were found to be as rich 
in vitamin C as any tomatoes found. 

Contain Many Vitamins—“Vitamins, as everyone knows,” 
said Kohman, “ave one of the valuable parts of our diet. Vitamin 
A is always known as the fat-soluble vitamin, and is very plen- 
tiful in cod liver oil, butter, cream, whole milk, egg yolk, liver, 
kidney, green peas, green leaves of cabbage, spinach, lettuce, 
and yellow corn. Vitamin D is found associated with vitamin A 
in certain fats, such as cod liver oil. It is important in the pre- 
vention of a disease called rickets. 

Vitamin B is found in vegetables and fruits as well as whole 
cereals, and is very necessary to keep the nervous system in a 
healthy condition. Vitamin C prevents a disease called scurvy, 
and is found in fruits and vegetables, such as lettuce, tomatoes, 
rutabagas, oranges and lemons. 


Canned vegetables are not only valuable for their vitamin 


content; they furnish bulk to the diet, and they contain mineral 
sults w hich are valuable in regulating bodily activities. 

As raw vegetables cannot be obtained in many parts of the 
country for varying periods of time, it is of very great import- 
ance that canned foods be able to supply the body with the neces- 
sary vitamins. Although the special study mentioned here was 
done on canned peas, Dr. Kohman believes that a generalization 
could be made saying that vitamins are largely retained in other 
canned vegetables. 


Must Market by Water—The Wisconsin canning industry 
is another which is feeling the pinch of inequality between over- 
land and waterway transportation. That Wisconsin pea pack- 
ers are face to face with this stern situation was clearly brought 
out by P. E. McNall, agricultural economist of the University of 
Wisconsin. He showed 1 how it was costing them 66 cents a hun- 


dredweight to lay down their peas in carload lots in New York 
city, whereas potential competitors on the Pacific Coast can, by 
the use of the water route, place their produce in this great con- 
suming center at but 37 cents a hundredweight. 


According to McNall, if this competition became sufficiently 
keen, the high interior freight rates would limit the Great Lakes 
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area, which now produces two-thirds of the pea crop, to its pro- 
ducing. Since this area contains but one-third of the population, 
it would become necessary either for this or to reduce its can- 
ning pea crop or practically double the local consumption. A 
third alternative may be found through the opening of the Grent 
Lakes-St. Lawrence waterway, which would make possible a con- 
tinuous waterway for the bringing to market of such crops as 


‘canning peas at less than half the present rate. 


Should Develop Home Markets—In regard to curtailing for- 
eign imports and increasing the exports, McNall does not believe 
that there is much use in developing the foreign market until the 
local markets have been exhausted. The consumption of canned 
peas in 1919 was 1.3 cans per capita, in 1924, 4 cans per capita. 

Join to Fight Disease—Teamwork between the practical 
grower and the man of science must be relied upon to combai 
the diseases of this great food legume crop. In discussing this 
subject, L. R. Jones, Wisconsin’s widely known plant pathologist, 
urged the canners to co-operate fully with each other ana the 
Agricultural Experiment Station workers in the control of nien- 
acing diseases which the industry is facing. 

“Different diseases must be met by different methods of con- 
trol,” he declared. The first thing necessary is a better under- 
standing of the diseases in question. 

Where a disease is of importance in a number of states 
as pea rootrot, organized co-operation between Wisconsin and 
the United States Department of Agriculture has been secured. 
Where questions of fundamental understanding are involved 
there, public funds can rightly be used. But where problems arise 
in a specialized industry, it is not right to ask public money to 
work out all the problems. As a business proposition, it is not 
wise to wait for public funds. 

Survey to Find Disease—‘The pea disease survey started 
last year, and; financed by 30 of your canning companies, was 
along right lines,” Jones said. ““This survey was to find out where 
the disease occurred on your individual fields, where they were 
just beginning, and to furnish personal contact between surveyor 
and company officials. This has resulted in increased confidence 
and ability to understand local problems.” 

Next year’s program should be essentially the same. There 
are two courses of procedure open: 1, to reduce somewhat the 
acreage surveyed in order that more intensive work may be 
done, or, 2, to increase the acreage by approximately 50 per cent 
and put on an assistant for the busy weeks between June 15 and 
August 1. This wiil relieve Linford for intensive studies where 
questions are most acute and where results would be most worth- 
while. 

Jones feels that one of the fundamental principles of the 
success * for the continuance of the canning industry in Wiscon- 
sin is the greater diversification in canning crops, or exnressed 
another way, the rotation of canning crops. There is nothing 
which can be done in a reasonable time that will allow peas to 
follow peas indefinitely, he said, and the same would be true 
sooner or later with any other crop grown intensively, as in can- 
ning kraut, pickles, beans, corn, beets or fruits. In every case 
intensification brings on trouble from disease. 


Faith and Patience Count—A better understanding of the 
causes of diseases is available today than ever before. The action 
of any given fungus or bacteria on a plant will result in known 
disease symptoms. The most hopeful information in regard to 
disease is that some strains or varieties are resistant to disease 
as the Horal pea to_root rot, and the Wisconsin All Seasons cab- 
bage to yellows. And, furthermore, the ideas of combining dis- 
ease resistance with any desired type is sound in principle, and 
only requires time for its accomplshment. 

Results will come from a combination of faith and team 
work, Jones predicts. It is impossible to leave out either one. 
There must be faith in our ability and team work to work to- 
gether, realizing that it is impossible to do everything by public 
taxation. Team work may be either individually or as an or- 
ganization. Other business organizations have their research 
departments for solving their problems, so that the Wisconsin 
canners may feel themselves on the right track in supporting 
the pea disease survey. 


Corn is Next Important—Wisconsin canners of corn are be- 
ginning to realize that the future of this branch of the canning 
industry is dependent upon the quality and flavor of the corn 
which they can pack. Competition from the corn belt, where great 
quantities of the Evergreen variety is raised and packed, 
has forced the Badger corn men to careful consideration of va- 
rieties of finer quality, even though the yield is much smaller. 

E. D. Holden, agronomist of the Wisconsin College of Agri- 
culture, who has done a great deal of work with the corn men of 
the state in the development of new strains of corn, says that, 
while the late and early Evergreens and the Country Gentlemen 
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“Slaysman” \proven Sanitary Can Top Dryer 


This End Dryer has been con- 
structed with the very best com- 
bination of Heat and Time. 
Unlike others, it is guaranteed 
not to bake the compound, but 
promotes the exact consistency 
of the compound to give the 
best results. It is made in three 
sizes, 6, 8 or 12 Disc. Daily 


capacity is as follows: 


75,000 
100,000 
150,000 
SLAYSMAN & CO. 
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Do You Run Your Peas— 


over a Pea Grader because its the fashion or 
because you want results? 

A MONITOR Pea Grader gives results 
always when run properly. You can't flood it 
and get grades but at its capacity, it will put 
each pea in its proper grade and it will save you 
its cost quickly in the peas that other machines 
let into the next larger grade. Ever cut a can 
of your peas to test for grade accuracy? Do it 
today. You may have a surprise coming. Apply 
the percentage of peas that should be in a smaller 
, grade, to your pack. _It will be enough to set 

you thinking. 


SPECIAL AGENTS 


HUNTLEY MFG. CO. 
eavitt dington Co. 

Canadian Plant e e Cutten. Utah 

HUNTLEY MFG. CO. Ltd. Anderson-Barngrover Mfg Co. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. San Francisco, Cal. 
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are still extensively grown, favor for the Golden Bantam (yel- 
low) and the Crosby (white), both corns of lower yield but won- 
derful flavor, is growing rapidly. In addition, according to 
Holden, some very successful crosses between the Golden Ban- 
tam and the larger yielding white corns are now being crown. 
These are known as the Yellow, Golden or Bantam Evergreen, 
and the Golden Giant, which is a cross between Howling Mob 
and Golden Bantam. 

“The Yellow Evergreens, as the new crosses are called, are 
not world beaters for flavor,” says Holden. They have more the 
flavor of the Evergreens, but the color of the Golden Bantam. 
The Golden Giant has the flavor and is also a good yielder. It 
is already in the quality class and is undoubtedly a new strain 
which will receive much attention from the canners. 

Wisconsin Has Own Strains—The interesting part of the 
industry is that Wisconsin is developing its own strains of can- 
ning corn for typical Wisconsin conditions. It has been found 
that strains introduced from other localities do not give as good 
a crop the first year as they do after they have been grown 
under Wisconsin conditions for some years and have become 
acclimated. Even different strains of a variet-y which have been 
grown for some years in the state show differences in produc- 
tiveness and can be improved by selection and planting. Holden 
was able to get from one-fourth to one-third increases in yield 
on adapted strains over the original strains last year. He be- 
lieves that now the necessity for quality has become realized 
and efforts toward the development of quality strains have met 
with success, the work of the corn breeders will now center 
around increasing the yields of these new strains. 


“However, in order to put out the best quality of canned 
corn possible, it is necessary not only to have adapted strains,” 
he declares; “but in addition the corn must be harvested for the 
factories at the right canning stage and must be handled in the 
factory with the proper technique. Experienced canners who 
have paid attention to the quality of the pack are able to make 
a better produce from a given variety than is the inexperienced 
canner. There is room for improvement in canning technique 
with the end in view of putting out a uniform product of a given 
variety.” 


Hold Scoring Demonstrations—To aid the canners in pass- 
ing judgment on corn, a canned corn scoring demonstration was 
held as a feature of the canners’ short course. Canned corn 
from a large number of factories and of several varieties was 
opened and scored. The canners themselves scored the corn, as 
well as a scoring committee. The scores were averaged and 
each canner has an opportunity to compare his judgment with 
that of the average and with that of the scoring committee, and 
to discuss differences of opinion on the several points studied 
with the aid of the scoring card. The points considered with 
the aid of the score card were: Maturity, consistency, flavor, 
freedom from silk, cob and husk, general appearance and color. 


In addition to the scoring demonstration there were exhibited 
samples and germination tests from the lots of seed grown and 
cured last season by the companies which produced their own 
seed. The fine appearance of this seed and the almost perfect 
germination were remarkable for so poor a season as last year, 
and show how successful has been the work of the past years in 
acclimating and in improving Wisconsin sweet corn varieties 
and strains. 

Beet Canning is Increasing—Beets as a canning crop are in- 
creasing in importance. G. E. Starr, of the Michigan Agricultu- 
ral College, who describes beets as a quick-growing crop, very 
intolerant of acid soil and giving best results in a friable loam, 
declared that beets could be grown and canned at a time when 
little interference with other canning crops resulted. 


Starr related that yields of 1,000 pounds of beets per acre 
are not uncommon, and outlined some of the things to watch 
to insure success. Clay soil is objectionable because the beet 
roots become coarse and branched. Manure is objectionable un- 
less it is thoroughly composted, and it is not usually required 
if the crop is grown in rotation with legumes. 


A commercial fertilizer testing 9 nitrogen, 8 per cent phos- 
phoric acid and 16 per cent potash has given best results on muck 
soil. On upland sandy loam 500-pound applications of 3-12-4 fer- 
tilizer has given best returns. Four-fifths of this should be 
sown broadcast and one-fifth used with the seed. 

Good Seed is Necessary—The most important point in suc- 
cess with canning beets is to secure seed of the best strain free 
from disease and of high germination, according to Starr. A good 
canning beet should be uniformly red and free from white lines. 
Greenhouse tests are often employed to check upon a variety 
before planting time. 
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Starr says that a large Michigan canner last year threw 


- away two tons of seed because it proved to be a poor strain. 


There is no way of judging strains by the appearance of the seed. 
The only precautions which can be taken are to patronize only 
the best seedsmen or grow your own seed and make preliminary 
tests. The Detroit Dark Red is preferred by most canners, ,al- 
though some use Extra Early Egyptian or Early Wonder. 


: Seek to Improve Kraut—Kraut making, like all fermenta- 
tion processes, is hard to control. The kraut packer has all the 
troubles of a grower and a canner, plus those of a brewer or a 
butter maker. To get a good product he must start with well ma- 
tured cabbage of good quality. During the last season twenty 
samples of cabbage, including five different varieties, were ob- 
tained from kraut packers in Ohio, New York, Illinois and Wis- 
consin, and the chemical composition and kraut making quali- 
ties of these samples was determined. 


_ The sugar content of different samples varied 40 per cent, 
being 3.0 per cent for the lowest and 4.3 per cent for the highest 
sample. A gradual decrease of sugar occurred as the season ad- 
vanced. The nitrogen or protein showed even greater variation, 
€0 per cent between the extreme samples. The soluble nitrogen, 
which is part of the food of the fermenting bacteria, was twice 
as high in some samples as others. Both the total and soluble 
nitrogen increased in amount with the maturity of the cabbage. 
Such variations in the composition of cabbage are undoubtedly 
a factor in determining the quality of the kraut. 


The effect of inoculation with selected strains of bacteria on 
the quality of kraut was tried on 13 experimental lots of kraut. 
The containers ranged in size from 5 to 60 gallons. Almost 
without exception the inoculated kraut was superior to the unin- 
oculated. The difference was most marked in the case of the 
color and texture, but was also manifest in the flavor. The 
chemical and bacteriological analyses showed more vigorous and 
sustained fermentation in the case of the inoculated samples. 
Further work on the most suitable types of bacteria, and experi- 
ments on a larger scale, must be made before it can be decided 
if inoculation is desirable and practicable in factory operations. 


_ _ Disease Hits String Beans—String bean growers are still 
in keen search after disease resistant varieties. Wilbur Brother- 
ton, Jr., of the United States Department of Agriculture, names 
as the varieties most popular with the canners the Refugee 
green stringless and Refugee wax varieties. Other varieties 
used are: 1,000 to 1, Giant stringless, round pod stringless, full 
measure, pencil pod wax, improved golden wax, Wardwell wax, 
improved kidney wax, and round pod stringless wax. Brotherton 
discussed their characteristics of importance to canners, diseases, 
and declared that it was important to secure seed free from dis- 
ease. That grown in Idaho and Colorado seems to be the best, 
as the climate in those states is unfavorable to the casual fun- 


gous. Rogers stringless refugee is the most disease-resistant 
variety tested. 


UNITED STATES IMPORT TRADE IN CANNED 
FOODS 


R. S. Hollingshead 
(Specialist, Canned Foods, Department of Commerce) 


HE import trade in canned foods is a matter of 

fl considerable interest to the canning industry in 

this country. Part of the imported products are 

sold at a price below, it is claimed, the cost of produc- 

tion here. Another part is of very high grade, and 

owing to the willingness of many buyers to pay more 

for an imported article than for one of an equal grade 

of domestic manufacture, our producers are compelled 

to accept prices lower than the quality of their product 
merits. 


Under the Pure Food and Drug Act, imported arti- 
cles are examined, and before entry must meet stand- 
ards at least as high as those which apply to similar 
articles passing into interstate commerce. The appli- 


cation of these standards is of value to the producer 
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MAX AMS Closing Machines 


Made by the Pioneer Builders of Sanitary Can Making Machinery 
and used All Over the World. 


The uniformly high quality of seams produced on AMS Single 
Head Closing Machines has never been equalled. 

With a single roller for each operation, set in the AMS Split 
Seaming Ring [Patented], and a single Chuck and Base-plate 
every seam is a tight seam. 


They are the most economical of Closing Machines, both as 
to Cans and Contents. The AMS Straight Line Can Feed 
and Indexing Device prevent spill. The No-Cover—No-Can 
Attachment (an outstanding feature of AMS Closing Ma- 
chines for many years) prevents waste. 
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here, since many shipments of very low-grade products, 
or ones made under unsanitary conditions, are refused 


entry, and hence do not get a chance to compete with . 


the better products produced here in clean, modern 
plants. 


Although this country is by far the largest pro- 
ducer of canned foods, and is aJso the chief exporter of 
such goods, considerable quantities are imported, not 
only of materials of which only a small amount are pro- 
duced, but also of those of which very large quantities 
are exported. The explanation of imports of the first 
class is obvious, but perhaps not so evident for the sec- 
ond. In the case of sardines, our imports are in general 
of very high-grade products, packed in olive oil, while 
the exports consist largely of a much lower-priced ar- 
ticle, packed in tomato sauce, mustard or vegetable 
oils. In this product, as also in the case of some of the 
imported articles, such as peas, the cost of hand labor 
is an important factor. The French “Petit Pois,” which 
by the way, come largely from Belgium, on account of 
the tenderness due to immaturity, must be packed 
largely by hand and not by machinery, as is the case 
with the more fully developed peas which are canned 
here. Differences in character, as in the case of the 
Italian “Pomo d’oro” tomato, as well as the lower cost, 
have created a demand for some products which cannot 
be met by the domestic producers. 


The sources of our canned foods imports are very 
widespread. Large amounts of canned meats, mainly 
beef, come from Uruguay and the Argentine, and are 
probably the products of branch factories of American 
houses. Japan supplies canned crab meat and canned 
fish, largely sardines and anchovies, come from Nor- 
way, France, Spain, Portugal and Italy. Canada fur- 
nishes some canned vegetables and larger quantities 
may be expected from that source as canning is becom- 
ing an important industry in the southern and far west- 
ern parts of Canada. 


The most important canned fruit item is pine- 
apple. The canning of pineapples is increasing quite 
rapidly in the Straits Settlements, as well as in British 
South Africa. In neither district has the quality been 
as high as that of the Hawaiian pack. In spite of this, 
however, imports have increased, and it is believed that 
with increasing production, larger quantities will ap- 
pear on our domestic markets. On account of classifi- 
cation changes, statistics of imports are not altogether 
satisfactory. Imports in 1923 have about doubled those 
of 1922, and the same rate of increase occurred in 1924, 
Total imports last year amounted to 4,713,955 pounds, 
valued at $691,378. 


Table 1 shows the weights and values of the more 
important canned foods which are imported. Table 2 
shows the trend of the import trade in these commod- 
ities. Of great importance are the changes which have 
taken place in sardines and in tomato imports. The 
rapid increase in the imports of peas has apparently 
been checked, while the other items show only compar- 
atively small changes. With the possible exception of 
crab meat, there does not seem to be any reason to ex- 
pect any large changes. 


Table 3 is introduced to show the relative impor- 
tance of the import and export trade in canned foods, 
and especially to show the comparative insignificance 


of both compared to the domestic production of these 
commodities. 
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‘1924 CANNED FOOD IMPORTS. 


Pounds Dollars 
Canned Meats—Total ................ 9,281,439 958,710 
Condensed Milk—Total ............... 4,713,955 691,387 
Evaporated Milk—Total .............. 1,737,753 198,506 
apan 4,700,849 1,488,992 
British So. Africa (probably Spiney 
Cuba (probably Spiney Lobster)... 64,463 17,298 
British Honduras (probably Spiney 
Sandines—Total 27,085,644 4,490,374 
Canned Tomatoes—Total ............. 45,738,004 2,214,316 


The following table shows the trend of the import 
trade in canned foods. Of great importance are the 
changes which have taken place in sardines and in to- 
mato imports. The rapid increase in the imports of 
peas has apparently been checked, while the other 
items show only comparatively small changes. With 
the possible exception of crab meat, there does not 
seem to be any reason to expect any large changes. 


IMPORTS OF CANNED FOODS INTO THE UNITED 
STATES. 


Percentage 
change 1923 
Pounds Pounds 
Canned Foods. 1922 1923 1924 to 1924 
Canned Meats.... 1,190,279 5,195,481 9,281,439 -|-78 
Condensed Milk.. 981,055 3,082,335 4,713,955 -|-55 
Evaporated Milk.. 913,375, 3,022,177 1,737,753 —42 
3,534,150 4,019,276 4,715,169 -|-17 
OC 2,084,166 2,136,026 1,421,579 —33 
5,088,835 15,475,894 27,085,644 -|-75 
384,011 1,466,427 1,652,184 -|-12 
Tomatoes........ 10,172,020 26,946,424 45,738,004 -|-70 
United States Production of Principal Imported 
Articles. 


The following table is introduced to show the rela- 
tive importance of the import and export trade in 
canned foods, and especially to show the comparative 
insignificance of both compared to the domestic produc- 
tion of these commodities. 


1924 United States 
United States 
Production 

Imports Exports (1923) 

Pounds Pounds Pounds 
Canned Meats....... 9,281,439 15,896,037 95,133,635 
Condensed Milk..... 4,713,955 63,970,449 412,414,615 
Evaporated Milk.... 1,737,753 142,254,309 1,382,255,843 
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What “Boobs” We Are !! 


We could have taken individual formulas for canned 
foods, condiments, preserves, pickles etc., and sold 
them @ from $5.00 to $100.00 each. 


Instead we put them all in one book, covering every 
item in 


Canned— 


FRUITS 
VEGETABLES 
MEATS 

MILK 

FISH 
SPECIALTIES 


Preserves— 
JAMS 
JELLIES 
FRUIT JUICES 


Pickles— 


SAUCES 
CHOW-CHOWS 
CATSUPS 

SPICED VINEGARS 


All Foods in Tin and Glass 
AND 


A multitude of directions, instructions,—valuable 
hints—not just mere formulas—The best and most 
reliable—and then sell the whole thing for $10.00 ! ! 


“A COMPLETE COURSE IN CANNING” 


386 pages 6’’x9 ’’, bound in leatherette 


Published by 


THE CANNING TRADE 


i} 
| 
| 
| 
| ; 
| 
f 
| | 
| = 
| 
a 


ANENT SAUERKRAUT STANDARDS 


A recent bulletin of the National Kraut Packers’ 
Association says: 

We just received “The Washington, D. C. (daily) 
News,” sent to us by Dr. Edwin LeFevre, Assistant 
Bacteriologist, Bureau of Chemistry, Agricultural De- 
partment, Washington, D. C., that contains the follow- 
ing article: 


WHAT IS SAUERKRAUT? IF YOU KNOW, 
TELL U. S. INVESTIGATORS. 


Research Evolves Complex Definition, But Even 
That’s Not Quite Satisfactory to Scientists. 


If you think you know what sauerkraut is, 
you’re all wrong. 


Even the government is not quite sure. 


The problem has been referred to the great 
American public. 


You are asked to submit your definition to the 
Joint Committee on Definitions and Standards for 


Food Products, Department of Agriculture, by 
June 1. 


Just now it takes 87 words and four figures 
for the department to define sauerkraut. 


You may call it sour cabbage, but the present 
official definition runs like this: 


Sauerkraut is the clean, sound product of 
characteristic acid flavor, obtained by the full fer- 
mentation, chiefly lactic, of properly prepared and 
shredded cabbage in the presence of not less than 
two per cent nor more than three per cent of salt. 


It contains, upon completion of the fermentation, 
not less than one and one-half per cent of acid, ex- 
pressed as lactic acid. Sauerkraut which has been re- 
brined in the process of canning or repacking contains 
not less than one per cent of acid, expressed as lactic 
acid. 

A letter received from Dr. LeFevre confirms the 
above and he says, “as you will see they (meaning the 
Joint Committee of Bureau of Standards) settled this 
matter by adopting a definition which includes stand- 
ards. * * * This definition is only tentative, but I 
hope and believe it will finally be adopted.” 


If adopted, this will mean that all kraut must test 
144 per cent acid, chiefly lactic, in the tank before 
“packing out,” and 1 per cent acid, chiefly lactic, in the 
can. This sets a precedent to follow in determining 
when fermented cabbage is kraut. 


Your buyer will eventually test with you and your 
product must comply with government standards or he 
may reject. 

This question has long been discussed by your 
grading committee, who met with this Federal Joint 
Committee, February 26th, by invitation. At that time 
the Joint Committee severely questioned and cross- 
questioned our committee, and this is the report. 


You will note this is only tentative, and if you 
have any suggestions to offer, send them to the Joint 
Committee on Definitions and Standards for Food 
Products, Department of Agriculture, by June 1st, or 
to the grading committee of this Association. 

In fact, the grading committee of this Association 
has put in a lot of time and hard work, and they would 
_ like to hear from the members on this subject. 
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TENTATIVE DEFINITIONS AND STANDARDS 
FOR FRUIT PRODUCTS PROPOSED 


HE Joint Committee on Definitions and Standards 
has proposed tentative, revised definitions and 
standards for various fruit products on which 

criticism is invited, according to Dr. W. W. Skinner, 
chairman of the committee. Communications should 
be addressed to the Secretary of the Joint Committee 
on Definitions and Standards, Bureau of Chemistry, 
Washington, D. C., and should reach him not later than 
June 1, 1925. 


The tentative, revised definitions and standards 
are as follows: 

1. Fruit is the clean, sound, edible, fleshy fructifi- 
cation of a plant and is characterized by its sweet, acid 
and/or ethereal flavor. 

2. Fresh Fruit is fruit which has undergone no 
material change other than ripening since the time of 
gathering. 

3. Dried Fruit is the clean, sound product result- 
ing from the evaporation of the greater portion of the 
water from properly prepared fresh fruit. ; 

(a) The term “sundried” is commonly used to des- 
ignate dried fruit dried without the use of 
artificial heat. 

(b) The terms “evaporated” and “dehydrated” 
are commonly used to designate dried fruit 
dried by the use of artificial heat. 

4. Cold-Packed Fruit is the clean, sound product 
obtained by packing properly prepared fresh fruit, with 
or without the addition of sugar (sucrose), in a suit- 
able container and maintaining it at or below a tem- 
perature of 32 degrees F. 

5. Canned Fruit is the clean, sound product made 
from properly prepared fresh fruit, with or without 
water and/or sugar (sucrose). 

(a) By processing in a suitable hermetically sealed 

container, or 

(b) By heating and packing in a suitable container 
which is then hermetically sealed. 

6. Preserve, Fruit Preserve, is the clean, sound 
product made by cooking properly prepared fresh fruit, 
cold-packed fruit, canned fruit, or a mixture of two or 
all of these, with sugar (sucrose) or with sugar and 
water, with or without spice and/or a vinegar; and con- 
tains the fruit whole or in relatively large pieces. It 
contains not less than 68 per cent of water soluble 
solids,.and its composition corresponds to not less than 
45 pounds of prepared fresh fruit to each 55 pounds of 
sugar (sucrose) in the original batch. aa 

7. Dextrose Preserve and Glucose Preserve, or 
Corn Sirup Preserve, are products in which dextrose 
and the solids of glucose or of corn sirup respectively 
replace sugar (sucrose) of preserve. 


8. Jam, Fruit Jam, is the product which differs 
from preserve only in that it contains the fruit sub- 
stance in a pulpy form. 

9. Dextrose Jam and Glucose Jam, or Corn Sirup 
Jam, are products in which dextrose and the solids of 


glucose or of corn sirup, respectively, replace sugar (su- 
crose) of jam. 


10. Fruit Butter is the clean, sound product made 
by cooking, pulping or “screening,” and concentrating 
to a homogeneous semi-solid consistency, properly pre- 
pared fresh fruit, solid-packed fruit, canned fruit, or a 
mixture of two or all of these, with one or more of the 
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No 
Undesirable 
Foreign Matter 


can ever get by this machine. 


When the housewife opens your cans she will not 
find in the peas any split and crushed stock, leaves, 
broken pods, and vines or anything of that nature. 


The “Invincible” outfit makes assurance doubly 
Sure by extracting from graded peas everything 
which should not go into the cans. 


The “Invincible” costs so little that no factory can 
afford to get along without it. 


“INVINCIBLE” We’d like to meet you at the CONVENTION. 
inclined belt, 
GREEN PEA SEPARATOR S. HOWES CO., Inc. 
with 
PICKING TABLE INVINCIBLE GRAIN CLEANER CO. 


This is a most excellent combination 
for those who put up fancy goods. 


SILVER CREEK, N. Y. 


HAMACHEK IDEAL VINERS 


Of all of the mechanical equipment used in a 
pea cannery none is as important as the pea 
hulling equipment. The equipment that saves 
Peas, reduces breakage and permits the satis- 
factory hulling of peas when in sucha state of 
maturity as to produce quality canned peas is of 
utmost importance. For this reason, Frank 
Hamachek Ideal Green Pea Hulling Machinery 
is playing a very important part inthe production 
of canned peas. — 


Frank Hamachek Machine Co. Inc., Kewaunee, Wis. 


Manufacturer of Viners, Viner Feeders and Chain Adjusters. Machinery Manufacturer Since 1880 
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following: Sugar (sucrose), brown sugar, fruit juice, 
spice. 


1. Dextrose Fruit Butter and Glucose Fruit Butter 
or Corn Sirup Fruit Butter, are products in which dex- 
trose and the solids of glucose or of corn sirup, respec- 
tively, replace sugar (sucrose) of fruit butter. 


12. Jelly, Fruit Jelly, is the clean, sound, semi- 
solid, gelatinous product made by concentrating to a 
suitable consistency the strained juice, or the strained 
water extract, from fresh fruit, from cold-packed fruit, 
from canned fruit, or from a mixture of two or of all of 
these, with sugar (sucrose). 


In the case of fruits deficient in pectin, the neces- 
sary quantity of pectin and fruit acid is added. It con- 
tains not less than 65 per cent of water-soluble solids, 
and its composition corresponds to not less than 50 
pounds of strained fruit juice to each 50 pounds of 
sugar (sucrose) in the original batch. 


13. Dextrose Fruit Jelly and Glucose Fruit Jelly, 
or Corn Sirup Fruit Jelly, are products in which dex- 
trose and the solids of glucose or of corn sirup, respec- 
tively, replace sugar (sucrose) of fruit jelly. 


14. Citrus Fruit Marmalade is the gelatinous prod- 
uct made by cooking properly prepared fresh citrus 
fruit, canned citrus fruit, or a mixture of these, with 
sugar (sucrose) or with sugar and water. It contains 
pieces of the fruit and/or of the peel of the fruit, em- 
bedded in the mass. Its composition corresponds to not 
less than 35 pounds of prepared fresh fruit to each 65 
pounds of sugar (sucrose) in the original batch. 
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ANNUAL MEETING CANNED GOODS EXCHANGE 


C. Burnett Torsch Succeeds W. H. Killian as President— 
Pledges Support to Canned Foods Week—Repre- 
sentative Free Explains the Consent Decree— 
Assistant Secretary of Commerce Speaks. 


HE Canned Goods Exchange of Baltimore held its 
43rd annual meeting on Tuesday evening, April 
14th, at the Emerson Hotel, using a neat banquet 

as the attraction for the occasion. These annual ban- 
quets used to be great affairs, both in numbers and in 
quality; but the numbers have fallen off in recent 
years, and the quality—at least lacks the spirit of the 
olden days, when those princes of entertainers, Mr. 
Sherry, Madame Saturne and his royal highness, E. D. 
Mumm, touched into life even the dormant souls of 
constant traders and keen competitors, and made the 
hours slip by as moments now drag. When this “bunch” 
of former good-fellows can now be seen running after 
a glass of beer, and truth compels everyone to admit 
that the provider was most thoughtful and considerate, 
what more need be said to show that Canned Goods Ex- 
change Banquets are “different” now. 

The Hospitality Committee of the Exchange, with 
“Bob” Sindall at its head, provided a very enjoyable 
dinner, with musical accompaniment and some old-style 
melodies. This was held in the Chesapeake Room of 
the Hotel Emerson, and possibly 100 sat down and en- 
joyed it. 

Having completed this feature, the Exchange for 
a moment met in annual session. The Nominations 
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Use 
Virginia Cans 
For Best Results 


Service First--Quality Always 


VIRGINIA CAN COMPANY 


ROANOKE, VIRGINIA 
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A Few 


Practical 
Suggestions 


Every one a 
Money Saver 


Ayars Universal Filler Ayars New Perfection Pea Filler. 


Write us for prices 


covering your requirements 


Ask for copy of 
our 335 page catalague 


Robins Retort Robins Crate 


Robins-Beckett Double Can Cleaner 


A. K. Robins & Co., 


(INCORPORATED) 
HARRY R. STANSBURY, Vice-Pres. 


Sa Property bounded by Lombard, 
oe Concord and West Falls Ave. 
BALTIMORE, MD. 


ROBERT A. SINDALL, Pres. & Treas. 


50,000 square feet 
ready to serve you 


Robins Circle Steam Hoist Sanitary Enamel Buckets 
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Committee had presented the ticket at the last meeting, 
and after being read here, it was unanimously elected. 
Mr. C. Burnett Torsch, of the Torsch-Summers Co., was 
elected President, succeeding Mr. Wm. H. Killian, whose 
administration has been marked by energy and ability 
and whose fine services were generously recognized at 
the banquet. The Committees and their chairmen are 
published elsewhere in this issue. 

One other piece of work was with reference to 
Canned Foods Week. President Killian reported the 
. result of his trip to Chicago as a member of the espe- 
cially called meeting there on March 27th; and he 
stressed the importance of getting behind this good 
movement, or otherwise the danger of its loss. Asa 
result the following Resolution was unanimously 
adopted: 

Resolution offered by Mr. Sindall at meeting of Ex- 
ecutive Committee, Baltimore Canned Goods Exchange, 
April 9, 1925: 

Whereas, the distributors, who contributed so 
largely to the success of Canned Foods Week in 
November, 1924, have made it known that the can- 
ning industry must stand unitedly behind the next 
— or the distributors will not co-operate; 
an 

Whereas, at a conference of canners represent- 
ing State Associations, called by the National Can- 
ners Association and held at Chicago on March 
27th, it was recommended that this situation be 
met by an immediate subscription by the canners 
of not less than $60,000 to insure the undertaking 
of a Canned Foods Week in 1925; therefore be it 

Resolved, That the Baltimore Canned Goods 
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. Exchange records its hearty approval of holding a 
Canned Foods Week in 1925; and be it further 
Resolved, That in order to aid the National 
Canners Association in securing the necessary 
funds from canners, the Canned Foods Week Com- 
mittee of 1924 be reappointed, for the purpose of 
soliciting from the canners of Maryland the neces- 
sary funds, on such basis as they find most prac- 
tical for this community. 

Mr. Killian then turned the gavel over to the newly- 
elected President, Mr. Torsch, reminding him that it 
meant work; and in accepting President Torsch said 
that the Exchange could be made serviceable through 
proper co-operation, or merely a waste of time if mem- 
bers did not work with him. He then turned the meet- 
ing back to Ex-President Killian as toastmaster. 

Mr. James F. Brady, one of the original and oldest 
canners of Baltimore, a member of Moore & Brady, 
once famous throughout the land for their canned oys- 
ters, fruits and vegetables, was present, and showed the 
writer and others a copy of the Exchange’s by-laws, 
printed by The Trade in 1888, at the time when Elmer 
Thompson was president of the Exchange, and Mr. 
Brady was a member of the Arbitration Committee. 
Toastmaster Killian lauded him, asked him to stand up, 
that all might see one of the originators of the Ex- 
change, and the whole body rose up and cheered the 
veteran. Be it known that he is in remarkably fine con- 
dition, sprightly, and does not look his years; and he 
can recall events as clearly as if they happened but yes- 
terday. 

The toastmaster then introduced Mr. James Mc- 
Lafferty, assistant Secretary of Commerce, a business 


is cleaning to be done. 


odors. 


Indian in circle 
Cleaner andCleanser. 


material cost. 


in every package 


The J. B. Ford Co. 


Sole Mnfrs. 
Wyandotte, Mich. 


Make Money On Cleaning 


Before production is started and every day during the canning season there 


Money can be made on this cleaning if its labor and material cost is kept at 
a minimum--and is if at the same time a wholesome, sanitary, sweet smelling 
cleanliness is provided--a cleanliness that needs no immediate second going 
over, and a cleanliness that leaves no film to hold or attract dust, decay, or 


Just such a cleanliness is given users of Wyandotte Sanitary 
‘‘Wyandotte’’ cleanliness is so quickly and 
surely attained as to give a profit from its reasonable labor and 
Further, ‘‘Wyandotte’’ cleanliness is greaseless, 
leaves no film, assures thorough sanitary protection, and leaves all 
washed surfaces sweet smelling. 


Ask Your Supply Man for 


Cleaner. Cleans 


Cleans Clean 
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CALIFORNIA PACKING 
CORPORATION 


DEL MONTE the best known \ 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 


for you to 
handle, 
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The label has been called “a 
silent salesman.’’ A  Gamse 
Label talks. 


BRO 
Lit, hographer | 


GAMSE BUILDING 
BALTIMORE MARYLAND 


“Tf it’s used in a Cannery 
--- We sell it.” 


PLAN 
COMPLETE INSTALLATIONS 


MANUFACTURE FULL LINES OF CORN, 
PEA, TOMATO, FRUIT MACHINERY 


Extend Field Service gratis 
during the canning season. 


Sell complete equipments guaranteed 
to deliver satisfactory results 
—or money back. 


Sprague-Sells Corporation 


General Sales Office 
500 N. Dearborn St. Chicago, IIl. 


Western Sales Dept. 
14 Stockton Ave., San Jose, Calif. 


FACTORIES 
Peerless Husker Co., Inc. Buffalo, N.Y. 


Sprague-Sells and Peerless Canning Machinery 
is built in the modern plants illustrated above. 


Sprague-Sells Corporation, Hoopeston, Ill. 
Smith Mfg. Co., Inc., San Jose, Cal. 
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man of California and now assistant to Secretary 
Hoover. 


Mr. McLafferty had observed a note of distress and 
uncertainty about the canners, and he chided them for 
it. He assured them they could solve their own diffi- 
culties, and that Secretary Hoover stood ever ready, 
anxious, to help them do so. He said: ‘Merely as a 
good business man I will wager your troubles lie in the 
manner of the distribution of your goods. Take hold 
of the job; send a competent committee down to Wash- 


ington and the Secretary will gladly put at your dis-: 


posal all the great force he has there, because he is 
anxious to help the canners improve their conditions.” 


The toastmaster next introduced Representative 
Arthur M. Free, of California, who is legal representa- 
tive of some of the largest canners of that State, and 
who knows and understands canned foods. Representa- 
tive Free said that the canners of this section might 
easily put their business upon the same secure plane as 
the canners of the Coast, if they would adopt strict 
standards and then adhere to them. He warned his 
hearers that it is the consumer who is the one to please, 
more so than the jobber or the retailer, but that the 
consumer must be served, that she will always know 
she can get just the goods she expects, as to quality 
and fill. And he particularly stressed the need of 
greater confidence among the canners themselves, in 
each other. They must work together to get results. 

He then gave a full description of the famous Con- 
sent Decree as affecting the big meat packers and their 
distribution of canned foods. In many respects, he said, 
it was the most unique decision ever made. The five 
big meat packers, he said, were accused of a monopoly ; 
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but if there was any monopoly, it must have been in 
meats, because they handled but 5 per cent of other 
products, and yet they were not restrained from con- 
tinuing operations in meats, but were restrained in the 
handling of the 5 per cent other products, and he read 
a list of these products, from the published decree, in- 
cluding all manner of products—bronze castings for 
ordnance, peanuts, toothpicks and hairbrushes, as well 
as canned and dried foods, etc. And when the Cali- 
fornia Co-operative Canneries, who had lost a four- 
million-dollar contract through the operation of the de- 
cree, attempted to intervene, the Court would not per- 
mit them; but when the wholesale grocers, who had no 
claim under the original consideration, sought to take 
part, they were allowed. He disclosed a condition of 
confusion between Attorney General Palmer, the courts 
and Congress, and which has become even worse con- 
fused and involved since. The most recent effort to 
intervene by the big packers and the California interest 
have not yet been acted upon by the courts, but he left 
the impression that the canners might expect a change 
which would result in the big packers again distribut- 
ing canned foods, including its wonderful export trade, 
but probably upon a commission basis, rather than as 
before, because in 1920 and 1921 they lost very heavily 
on their canned foods dealings. He said the canners 
should be ready in case the change is made. 
With this address the meeting adjourned. 


Abie—I smell the stock yards. 
Ike—I always said that your nose was long. Why, 
we’re two blocks from there.—Missouri Outlaw. 


Zastrow Hydraulic, Steam Impelled 
Circle Crane, radius up to 18 ft. 


sizes. 


Steam Boxes 


ZASTROW’S PROCESS ROOM EQUIPMENT 


Improved Process Kettle or 
Retort 40°’ x 72”’ and other 


ZASTROW MACHINE CO., Inc. 


Process Crates, Standard 3, 4& 
5 tiers. Also Special Sizes 


MADE BY 


Foot of Thames St., 
BALTIMORE, MD. 
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The Progressive Canners of today are making 
their chili sauce with the use of 


THE INDIANA CHILI SAUCE MACHINE 


With this machine you retain all the flavor, a 
great portion of which is lost bythe old method. 
It also saves you 40 to 50 hand peelers, and 
furnishes high grade stock. 


Indiana Pulpers 
Indiana Kern Finishers 


Kook-More Koils 
Inspection 

Grading TABLES 
Sorting 


Indiana No. 10 Fillers 

Copper Steam Jacketed Kettles 
Steam Crosses 

Pulp & Catsup Pumps 

Fire Pots 

Wood & Steel Tanks 
Enameled Lined Pipe 
Enameled Pails & Pans 


Steel Stools 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastern Representative 


MR. CANNER: 
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The season's tomato pack has practically 


PTRUCK Vibe been all sold. Canners are going to try 
\ ee vont /f for a large pack in 1925. Contract for your 
\ / baskets early. Write us for delivered 
NN fa Y | Wy prices zow. Prices always advance as 


\ | 
ft Yip || 
\\ Yj demand increases. We make the baskets- 


JAMIN R. A. WOODS LUMBER CO. 


NIN 
Ih, 302 So. Produce Bldg. 
NORFOLK, VA. 
24147 
Not made to meet competition Phones (Night) Berkeley 200 


Made to beat competition 


SHOULD BE 
In Every Cannery Office 


“A Complete Course in Canning” 


As an insurance against loss 


Published by 
THE CANNING TRADE 
Baltimore, Md. 


Are You Loosing Money 
By Using Field Crates? 


We do not know of a sing'e 
canner who has used the % 
field Hamper who has changed 
back to crates. 

Our long list of pleased custom- 
ers is our best salesman. 


Write us for particulars. 


Planters Mfg. Co., Inc. 
Portsmouth, Va. 


54 Field Hamper 


For The Canning Industry of The 
Union of S. S. R. 


The All-Russian Bureau of Canning Industry (Conserv- 
bureau), unifying the canning Trusts and individual can- 
neries of the whole Union, will appreciate if organizations 
and companies in the U. S. A. having any relation to the 
canning industry will forward their catalogs, price lists, 
leaflets and other publications to the Bureau. The Bureau 
is particularly interested in catalogs containing quotations 
of prices oncanning machinery for all kinds of canning. 


MOSCOW, UPPER TRADE ROWS (Verhnie 
Torgovie Ryady) No. 92-93 ALL-RUSSIAN 
BUREAU OF CANNING INDUSTRY (CONSERV- 
BUREAU) 
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FOODSTUFFS ’ROUND THE WORLD. 
By the Department of Commerce, Washington. 


Hair seals in large numbers are said to be causing 
great damage to salmon in the Fraser River, and it is 
expected that the Dominion Government will take steps 
to destroy them with the use of drag lines and bombs. 


A Canadian subsidiary of an American fishing 
company will introduce the first crude oil motor-driven 
salmon-seining boats ever operated in British Columbia 
. waters in May, 1925, at a cost of $75,000. The new 
boats—four in number—are being built in Vancouver. 

Cardiff Canned Fruit Dealers Desire Direct Con- 
nections—Some of the largest importers of canned fruit 
at Cardiff, Wales, have stated that they would welcome 
and give consideration to any new firm offering a stand- 
ard line of caned fruit products, although it is admitted 
that the introduction of such a line would require con- 
siderable effort on the part of the exporter. There are 
dealers in Cardiff, reports the American Consul at that 
point to the Department of Commerce, who sell a large 
amount of goods where price is the controlling factor, 
and the cheaper lines it is believed would find far easier 
introduction than goods relying on merit alone. 

Cardiff is the import center and distributing point 
of practically entire South Wales, serving a population 
of more than 2,000,000 people within a radius of thirty 
miles, and with more than 10,000,000 living within 
ninety miles. Direct trading relations with local im- 
porters would seem advantageous, therefore, and well 
worth investigating. 

British Preference on Colonial Canned Foods—lIt is 
expected that the preference now being sought for 
canned foods of British Dominion and colonial origin 
will be of great benefit to certain branches of the steel 
industry, according to a report received in the Depart- 
ment of Commerce from Foreign Service Officer Grace, 
at Sheffield, England. 

Under the policy of the present Government no 
duty is to be imposed upon imported foodstuffs which 
now come in free. Canned foods are now taxed on the 
sugar contents. In this there is an opportunity of re- 
bate to the Dominions and colonies. The British steel 
trade expects to benefit from such a preference, for the 
reasons that South African and Australian fruit is put 
up in cans made of British tin-plate, whereas Cali- 
fornia fruits come in cans manufactured from Ameri- 
can tin-plate. This argument. it is said, will be urged 
in Parliament to secure the preference. 

Pineapple Canning Industry in Formosa—The cul- 
tivation and canning of pineapples is an industry of in- 
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creasing importance in Formosa, according to the Brit- 
ish Department of Overseas Trade. Both the crop and 
the output of canned pineapples have more than 
doubled in the last ten years, the former from 4,500,- 
000 pieces in 1913 to nearly 12,000,000 in 1923, and the 
a 98,417 dozen tins in 1913 to 245,833 dozen 
in 


Up to the present time sloping land at the foot of 
mountain ranges or hills have been found suitable, but 
it is planned in the future to use level land because of 
its better facilities for fertilization and irrigation. The 
area under cultivation in 1923 was 4,053 acres, an in- 
crease of 1,088 acres over 1922. Efforts are being 
made to improve the local product, and a _ variety 
brought from Sarawak in Borneo, has been found to do 
well, and is reported to have been widely planted in 
place of the native variety. 


A certain amount of the fruit is exported to Japan 
raw, but the bulk is consumed or canned locally. The 
export of raw fruit to foreign countries is negligible. 


The canning industry dates from 1902, but up to 
1922 expansion was not rapid. The year 1923 showed 
a 50 per cent increase over the preceding year. There 
are no weight canneries established and the erection of 
a new one is contemplated. Practically the entire can- 
ned output goes to Japan, exports to foreign countries 
being very small. It is admitted that the Formosa can- 
ned pineapple is vastly inferior, both in quality and in 
appearance, with the Hawaiian article, against which 


it naturally stands no chance of competing except on 
price alone. 


A steady drinker died at the age of 94. Proving 
that liquor will get you eventually.—Illinois Siren. 


Slippery ice, very thin, 

Pretty girl tumbled in; 

Saw a boy on a bank, 

Gave a shriek, then she sank. 

Boy on bank heard ker shout, 

Jumped right in, helped her out. 

Now he’s hers, very nice, 

But she had to break the ice.—Lehigh Burr. 


Diner—(who found a piece of wood in his sausage)— 
“Waiter, I don’t mind the dog, but I bar the kennel.” 


Souder Continuous Cooker 


Maximum quality at mimimum price. 
Handles No. 2, No. 244 and No.3 at 
same time, no changing necessary. 
Costs less to operate. 
Takes up less floor space. 
Has steam control. 
If not satisfactory, can be returned and 
money refunded as per our contract. 
Do not fail to k more about the Souder Cooker 
before buying for 1925. Let us send you our new 
catalogue. Write at once. 


SOUDER MFG. CO. 


Bridgeton, N. J. 
SPRAUGE-SELLS CORP. 
Chicago-Baltimore. 


SPAULDING &CO. 
514 Arch St., Philadelphia. 
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“MADE B 


“We excel Our Labels 
in‘Designs . are the Highest Standard 
of Artistic erit for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic ©. 
IRRochester, N-Y. \ 


LEWIS CUTTER 


“Bre d Beans, Rhubarb 
Perfection— 
—By Individual 


Plant Selection” 


Tells 


Alttention, Mr. Canner:- If your cutter does not cut old and 
stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 

We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 

Breeders and Growers Testers for any size cans, up to 5 gallon Oil Cans. 


Chicago 


E. J. LEWIS Middleport, N. Y. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE—We manufacture and sell to the can- 
ners, Hand Pack Filling Machines for No. 10 cans. In- 
spection, grading, drainage tables (used on peeled to- 
matoes only), and Can Conveyors. Circulars and prices 
on request. Frank M. Wright Co., Olean, N. Y. 


FOR SALE—Locomotive Type Boilers. 

80 H. P., 100 Ib. 

85 H. P. A. S. M. E., 150 Ib. 

80 H. P. on wheels, A. S. M. E., 125 lb., New 

2-125 H. P. A. S. M. E., 125 Ib. 

4-125 H. P. Ames Empire A. S. M. E., 125 lb. 

Upright Boilers, new and used, almost every size, 
from 4 to 100 H. P. 

LOUIS A. TARR, INC., N. W. corner Sharp and 
Conway streets, Baltimore, Md. 


FOR SALE— 
1 Kern Finisher. 
1 Blancher. 
1 4 sieve Colossus Grader. 
1 No. 10 Continuous Cooker. 
Address Box A-1297, care of The Canning Trade. 


FOR SALE—2-1’ Huntley Blanchers used one year. 
Berlin Canning Machinery Works. 
Berlin, Wisconsin. 


FOR SALE— 


1 60 H. P. Upright Boiler 
2 Zastrow Closed Kettles with 12 crates 
1 12H. P. Upright Engine 
2 Morral Double Cutters 
All in No. 1 condition. 
D. E. Price & Son, Darlington, Md. 
Phone: 1-F-6 Darlington. 


FOR SALE—One 4-sieve Sinclair-Scott Colossus 
Pea Grader; used one season. Bargain price if sold at 
once. Box A-1321, care The Canning Trade. 


FOR SALE—One style G. Wonder Cooker, adjust- 
able type, to handle 2s and 3s; end discharge. Box 
A-1322, care The Canning Trade. 


FOR SALE— 

One Lye Peach Peeling Scalder and Washer, with 
preliminary Washer. Equipment practically new, as 
used few days for an experiment. Can make imme- 
diate shipment. Box A-1323, care The Canning Tade. 


; FOR SALE—Burt Labeler, non-adjustable; also 
an Adjustable Labeler; both thoroughly overhauled. 
State size of cans used and whether you desire hand or 


electric drive. Address Box A-1320, care The Canning 
Trade. 


FOR SALE— : 
1—Six Pocket M. & S. Corn Cooker Filler. 
1—Four Pocket M. & S. Corn Cooker Filler. 
1—M. & §. Filler only. 
1—Cuykendall Mixer. 
1—M. & §. Silker. 
2—Sprague Continuous Tomato Steamers, 
2—Sprague Metallic Picking Tables. 
1—Invincible Pea Cleaner and Picking Table. 
1—Kar!] Kiefer Double Pump Filler. 
1—Elgin Filler, 6 to 32 oz. capacity. 
1—Peerless Tomato Washer. 
1—Kern Finisher. 
1—Knapp Labeler, for No. 2 cans and smaller. 
2—Burt Labelers, adjustable type. 
2—Burt Boxers for No. 1 cans. 
All the above equipment in Al condition. Write, 
wire or phone us for prices. 
Canning Machinery Exchange. 


Baltimore, Md. 


FOR SALE—Gravity Roller Conveyor. 

26’? wide 10 & 12’ lengths. 

24”’ ball bearing wood rollers. 

4’’ center to center. 
Will quote unsual price if sold before removal from present 
location. 


Louis A. Tarr, Inc., Sharp & Conway Sts., Baltimore, Md. 


*FOR SALE—1 No. 12 Mount Gilead Cider Press. 


1 Farquhar Cider Press. 
10 Coons Mabbitt Parers. 
37 Tinned Slat Crates 32’’ x 10”’ 
A number of tables, pratically new for peeling or slicing 
fruit. 
Thomas & Co., Frederick, Md. 


FOR SALE— 

5 Sprague Model M. Cutters 

4 Cabbage Coring Machines 

1 Smith Kraut Machine 

Address Box A-1313 care of The Canning Trade. 
FOR SALE— 


8 Coons Paring Machines (overhauled) 

3 Berlin Galvanized Pea Hoppers 30x60 round, cap- 

acity 7000 lbs. Peas, 6’’ cut off (never used) 

1 24 lbs. Knapp Boxer, nearly new. 

1 Haller Fruit and Berry Washer. 

1 Van Enwyck No. 10 Apple Filler. 

1 Side Crank Steam Engine 10 x 14-35 H. P. 
All above machinery in excellent operating condition and 
prices are reasonable. 

Address Box A-1312 care of The Canning Trade. 


FOR SALE—Two Baker style square retorts at a bar- 
gain price — dimensions 274 inches wide, 354 inches high 
and 44% inches deep. These retorts are of heavy constructi- 
on and in perfect condition. 

G. W. Ward, P. O. Box 482, Norfolk, Va. 


April 20, 1925 


FOR SALE—% brace tomato baskets. 
your station in carload lots on application. 
W. E. Robinson & Co., Bel Air, Md. 


Price delivered 
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FOR SALE—About 50 bushels Refugee Green Pod 
Stringless Bean Seed; John H. Allan Seed Company 
growing. Greenabaum Bros., Inc., Seaford, Del. 


FOR SALE— 


One Karl Kiefer Bottle Washer and Sterilizer. 
One Catsup Pre-heater, 12 feet long. 
All in first class condition, used only 30 days. Address, 
Alexandria Packing Corp., Alexandria, Ind. 


FOR SALE—One Ermold Bottle Labeling Machine. 
One Adriance bottle Capping Machine. 
Good as new. 


Write The A. W. Colter Canning Co., Mt. Washington Sta., 
Cincinnati, Ohio. 


FOR SALE—Large stock of practically new canning 
machinery at bargain prices. Advise us what you want — 
we will save you money. 

A. K. Robins & Co., Inc., Baltimore, Md. 
76 


FOR SALE—Haller Fruit Washer, only used a few 
days. 


Campbell Preserving Co. Inc., Hammond La. 


Machinery—Wanted 


WANTED—2 ‘‘Wonder Cookers’’ for Nos. 2 and 3 cans, 
state capacity condition and lowest cash price. 
Address Box A-1293 care of The Canning Trade. 
WANTED—1 Townsend No. 2 Bean Cutter. Must be 
in good condition. 
Address Box A-1311 care of The Canning Trade. 


WANTED—Four Copper Steam Jacketed Preserv- 
ing Kettles. One 50-gallon Copper Vacuum Pan with 
Condenser. One small Vacuum Pump. One continuous 
Cooker. One Fruit Blancher. Two Sorting Tables. 
Address Box A-1319, care The Caning Trade. 


For Sale—Seed 


FOR SALE— 


20 Bushels Giant Green Pod Stringless Bean Seed. 
10 Bushels Sure Crop Wax Stringless Bean Seed. 
The Torsch-Summers Co., Baltimore, Md. 


FOR SALE—3,000 lbs. 1924 Rogers Green Admiral 


Pea Seed, 16 cents perlb. F. O. B. New York State factory. 
Address Box A-1324 care of The Canning Trade. 


FOR SALE—We have grown several million tomato 
plants under glass and are now spotting into cold frames. 
We have a surplus over our own needs and could arrange to 
spot and grow these surplus seedlings and have them ready 
from the first to the 15th. of May. Varities growing are 
Landreth, Bloomsdale, Red Rock and Greater Baltimore. 
Prices quoted on application. 

G. L. Webster Canning Co., Cheriton, Va. 


FOR SALE—125 Bushels Alaska Seed Peas purchased 
from Everett B. Clark Seed Co., Milford Del. Price 12 cts. 
per lb. bags extra. 


G. Harold Baker, Middletown, Del. 


FOR SALE—100 Bushels Burpee Stringless Bean Seed, 
of 1924 crop, half Keeney’s, half Rice’s. 


Thomas & Company, Frederick, Md. 


FOR SALE—$90 Bushels Rogers Winner Pea Seed, 1924 
crop, grown by Rogers Bros. Seed Company. 375 bushels 
Rogers Green Admiral Pea Seed, 1924 crop, grown by 
Rogers Bros. Seed Company. Bags extra at cost. 

Address Box A-1306 care of The Canning Trade. 


FOR SALE— 
400 lbs. Connecticut Country Gentleman Seed, 20 cts. 
lb. 
1000 No. 3 Wood Shooks, 12 ets. each. 
F. O. B. Mason, Ohio. 


The Mason Cang. Co., Union Central Bldg.. Cincinnati, 
Ohio. 


FOR SALE— 
1200 Ibs. Rogers Golden Bantam Corn Seed, 10 cts. 
per lb. 
7000 lbs. Rogers Winner Pea Seed, 15 cts. per lb. 
6500 Ibs. Green Admiral Pea Seed, 16 ets. per lb. 
Terms; S.D-B.L F.O.B. New York State factory. 
Address Box A-1310 care of The Canning Trade. 


FOR SALE—About 1500 selected ears E. B. Clark Seed 
Company’s Country Gentleman Corn — Connecticut grown — 
1924 crop at $5.50 per 100 ears. Also about 100 Ibs. 
Hart’s 1924 crop Connecticut grown Country Gentleman 
Corn Seed at 25” per pound, F. O. B. New Freedom, Pa. 


Chas. G. Summers Jr., Inc., Henderson’s Wharf, Baltimore, 
Md. 


Seed—Wanted 


WANTED—20 Bushels Rogers Improved Kidney Wax 
Bean Seed. 


Address Box A-1307 care of The Canning Trade. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED - One of our German customers near Berlin desires a 
factory manager who hasan all around knowledge of fruits, vege- 
tables, conserves, jellies, condensed soups, ketchup, chili sauce, etc. 
Knowlede of German desirable but not essental. Permanent posi- 
tion assured to good man. State experience, compensation expect- 
ed, references. 


Max Ams Machine Co., 101 Park Ave., New York City. 


WANTED—Thoroughly experienced man for setting-up and 
maintaining automatic can making machinery, expecially Max Ams 
68 AT Double Seamers, in general line factory. 


Address reply stating experience in detailto Jas. D. Glunts & 
Co., 68 Devonshire St., Boston, Mass. 


WANTED—Superintendent Processor for Mexico, able to pack 
full line of vegetables, fruits and table condiments. State exper- 
ience. All information confidential. 


Address,Box B-1309_care of The Canning Trade. 
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WANTED—Experienced man capable of installing corn ma- 
chinery, and familiar with the process of canning it. Immediate 
employment. 

Address Box B- 1304 care of The Canning Trade. 


WANTED—Man who can handle all machinery used in manu- 
facturing canned Peas, Lima Beans, Tomatoes and, Products. One 
who can handle help. This will lead to Superintendent’s position 
for one who can qnalitp. 

Address Box B-1317 care of The Canning Trade. 


WANTED—Good Processor for canning peaches and toma- 
toes. Must know how to install machinery. State salary ex- 
pected. Address Box B-1318, care The Canning Trade. 


Wanted---General 


WANTED—Superintendent for Packing Plant, who 
can invest some money. 
Address Box A-1316 care of The Canning Trade. 


Situations Wanted 


POSITION WANTED—Young man, now managing fruit and 
vegetable canning plant, wishes to make a change, would like to 
locate with a company that can offer a permanent proposition that 
will lead to advancement. 

Address Box B-1305 care of The Canning Trade. 


ESTABLISHED 1856 


PHIL. EMRICH, 


> MANUFACTURER 


CANNERS'*° PACKE 
SUPPLIES 


824 MAIN ST. CINCINNATI.O.U.S.A. 


BALTIMORE, MD. 
Brokers - Distributors 
CANNED FOODS 
Food Products 
406 Water Street, Corner Custom House Place 


A NEW LABORATORY 


Fully equipped to handle your problems is 
my contribution toward a successful season. 


LeRoy V. Strasburger, B. S. 
15 S. Gay St., Baltimore, Md. 


Chemical Analyses Bacteriological Examinations. 


THE CANNING TRADE 


April 20, 1925 


CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


= you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


GREEN PEA VINERS | 


Viner Feeders . 


Under Carrier Separators 
“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


. 
Status re) 
Cc. THe an |] 
an 
American Cac | 
NEw °MPany | 
| 
=m, 
: 
| 
= — 
: 
= 
: = a 
: 


April 20, 1925 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
Canned Vegetables 


*—(California 
ASPARAGUS*—( 


White Mammoth, No. 2%....... 4-1 
White Mam., Peeled, 2%.. 
White, rge, No. 
White, Large, Peeled, No. 2%.. out 
Green, Large, 
White, Medium, No. 
Green, Medium, No 
White, Small, No. 
Green, Small, No. 2%4.......... Out 
Tips, White, Mam., No. 1 sq.. 4.20 
Tips, White, Small, No. 1 sq. 3.85 
Tips, Green, Mam., No. 1 sq... 4.20 


, Green, Small, No. 1 sq... 3.40 
BAKED BEANS}+ 


In Sauce, No. 
Plain, NO. 
In Sauce, No. 2 
Plain, No. 
In Sauce, No. 3 

BEANS} 
String, Standard Green, No. 2.. .90 
String, Standard Green, No. 10. .... 
String, Stand. Cut White, No. 2 .... 
Stringless, Standard, No. 2..... 1.10 


Stringless, Standard, No. 10.... .... 
White Wax, Standard No. 2.... - 
White, Wax, Standard, No. 10.. 
Limas, Extras, No. 2..... 
Limas, Standards, No. 2....+++ -+:- 


Li , Soaked, No. 2....++-eee- 0 

Red Kidney, Standard, No. 2.... .87% 
BEETS+ 

Small, Whole, No. 3............ Out 


Standard, Whole, No. 2........ Out 
Large, Whole, No. 2....+.e++++- Out 
Cut, No. 3..... 


CORN? 
Std. Everg’n, No. 2, f. 0. b. Balt. .... 
Std. Evergreen, No. 2, .f 0. b. Co .... 
Std. Shoepeg, No. 2, f.o.b. Co.. 
Std. Shoepeg, No. 2, f.o.b. Balt.. 
Ex. Std. Sh’peg, No. 2, f.0.b. Co. 
Fancy Shoepeg, f.o.b. factory. 
Std. Crushed, No. 2, Baltimore. 
Std. Crushed, No. 2, f. o. b. Co. 
Extra Std. Crushed, f.o.b. Co... 
Ex. St. Cr'd, No. 2, f.0.b. Balto. 
Extra Standard Western, No. 2. ---- 
Standard Western, No. 2 


HOMINY$¢ 


Standard, Sp 
Standard, Split, No. 10......... 


Out 
1.10 
3.50 


*1.55 
#3.40 


MIXED VEGETABLES FOR SOUPt 


12 Kinds, No. -95 
19 Binds, NG. 4:50 


OKRA AND TOMATOES} 


Standard, NO. 1.40 
Standard, No. 3...ccccsscccccees Out. 


PEASt 
No. 1 Sieve, 2s, f. 0. b. factory.. 1 
f. o. b. 
, f. o. b. factory.. 
2s, f. 0. b. factory. }- 
, f. o. b. factory.. 1. 
b. Baltimore 1.15 
No. 5 Sieve, 2s, f. 0. b. Balto.. 
Seconds, 28 ......- 
E. J. Standards, 1s, No. 4 Sieve. 
E. J. Sifted, 1s, No. 3 Sieve.... 
E. J. Ex. Sifted, No. 2 Sieve... 
Fancy Petit Pois, 18.....-+++++ 1.25 


PUMPKIN?t 
Standard, No. 3, factory....... _-95 
Standard, No. 
Squash, No. 
Squash, No. 
SAUERKRAUTt 
Standard, 
Standard, 
Standard, 
Standard, 


NO, -90 


10. 


SPINACHt 


Standard, 
Standard, 
Standard, 


» 2 
2 1.40 
1.45 


1.00 


THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


(¢) Thos. J. Meehan & Co. 


31 


(+) Jos. Zoller & Co., Inc. (§) A. E. Kidwell & Co. 


New York prices CO rrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued 


Standard, No. 4:50 | 5.25 
California, NO. 1.70 
California, NO. 5.00 
. O. B. Factory 
SUCCOTASH} 
Balto. N. Y 
Green Corn, Green Limas...... 
With Dry Beans, No. 2......-+- 140 1.4 
SWEET POTATOESt 
F. O. B. County 
Standard, No. 2, f. 0. b. county. .--- 1.35 
Standard, No. 3, f. 0. b. Balto., 2.20 1.95 
Standard, No. 3, f. o. b. County 2.20. ....- 
Standard, No. 9, 
Standard, No. 10, f.o.b. County Out 6.25 
TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore. Out Out 
Jersey, No. 10, f.o.b. Factory... ..... Ont 
Std., No. 10, f.o.b. Baltimore.. 5.00 5.50 
Std., No. 10, f.0.b. County..... 5.00 5.50 
Sanitary 3s, 5% Orit 
Jersey, No. 3, f.0.b. County.... Out... 
Ex. Std., No. 38, f.0.b. Balto...1.65 .... 
Standard No. 3, f.o.b. Baltimore 1.50 Out 
Standard, No. 3, f.o.b. County... 1.50  .... 
Seconds, No. 3, f.o.b. Baltimore 1.50 ia 
Standard 2s, f.o.b. Baltimore... 1.05 1.17% 
Standard, No.- 2, f.o.b. County. 1.05 .... 
Seconds, No. 2, f.o.b. Baltimore ....  .... 
Standard 9s, f.o.b. Baltimore... Out Ont 
Standard 1s, f.o.b. Baltimore.. .7215 .80 
Standard 1s, f.o.b. County.... .72%4 .80 
TOMATO PULP? 
Std., No. 10, f.0.b. Baltimore... 4.00 5.40 
Standard No. 1 Trimmings..... -60 .80 
Canned Fruits 
APPLES?* 
Michigan, No. 1 4.25 
Md., No. 3, f.o.b. Baltimore.... 1.25 1.35 
Pa., No. 10, f.0.b. Baltimore... 4.25 .... 
Md., No 10, f.o.b. Baltimore...... Out 
APRICOTS* 
California Choice, No. 2%...... 2.75 2.80 
BLACKBERRIES§ 
Standard’, NG. 100) 
Stan@ard, MG. 750 8.75 
Standard, No. 2, Preserved..... 1.70 1.80 
Standard, No. 2, in Syrup....... .... wees 
BLUEBERRIES 
Maine, No. «cco 
CHERRIESS§ 
Seconds, Red, No. 1.20 
Seconds, White, No. 2.......... Out .... 
Standard, Red, Water, No. 2.... 1.50 Out 
Standard, White, Syrup, No. 2.. 1.60  .... 
Extra Preserved, No. 2......... 1.85 Out 
Sour Pitted Red; 10s............ 
California Standard 2%s........ 2.85 2.80 
GOOSEBERRIES§ 
Stamdara, ING. 7.95 
PEACHES*# 
California Choice, No. 2% Y. C.. 275 2.60 
California, Std., No. 2% Y. C.. 2.40 2.35 
PEACHES} 
Extra Sliced Yellow, No. 1..... - 1.35 1.40 
Standard White, No. 2.......... Out Out 
Standard Yellow, No. Out 
Seconds, White, No. 2.......... Out We 
Seconds, Yellow, No. 
Stanéa-ds, White, No. 3........ Out ee 
Standards, Yellow, No. 3........ 
Extra Standard White, No. 3.... 1.75 1.85 
Extra Standard Yellow, No. 3.. 2.00 2.20 
Selected Yellow, No. 1-75 
Seconds, White, No. 3.......... 1.30 Out 
Seconds, Yellow, No. 3.......... 1.30 1.40 
Pies, Unpeeled, No. 1.10 1.20 
Pies, Peeled, No. 3...... 
Pies, Unpeeled, No. 10......e.. 2.00 2.15 
Pies, Peeled, No. 10............. Out 


CANNED FRUITS— Continued 
PEARS+ 


Balto. N. Y. 
Seconda, No: 2, fh 
Standards, No. 2, in Water.... ....  .... 
Extra Stds., No. 2, in Syrup.... 1.00 1.20 
Seconds, No. 3, in Water.......---. Out 
Standards, No. 3, in Water..... 1.00 .... 
Standards, No. 3, in Syrup...... 1.50 1.75 
Extra Stds., No. 3, in Syrup.... 1.60 1.85 
PINEAPPLE* 
Bahama Sliced, Extra, No. 2...2.15 Out 
Bahama, Grated, Extra, No. 2. 2.00 Out 
Bahama Sliced, Ex. Std., No. 2. Out Out 
Bahama Grated, Ex. Std., No. 2. .... Out 
Hawaii, Sliced, Extra, No .2%... 2.85 3.10 
Hawaii Sliced Standard, No. 2% 2.70 2.80 
Hawaii Sliecd, Extra, No. 2.... 2.35 2.50 
Hawaii Sliced, Standard, No. 2.. 2.35 2.35 
Hawaii Grated, Extra, No. 2... Out 2.10 
Hawaii Grated, Standard, No. 1 Out Out 
Shredded, Syrup, No. 10........ Out... 
Crushed, Extra, No. 10.... 9.25 11.25 
Eastern Pie, Water...... coee 
Eastern Pie, Water, No. 10. . «see 
Porto Rico, No. 10...... 
PLUMS+ 
Black, Water, NO. 
RASPBERRIES§ 
Waters ING 1.75 1.85 
Black, Syrup, NG. 2.35 2.35 
71.80 
Hed, Water, NO: 10. 9.25 9.25 
STRAWBERRIESS§ 
Extra Standard, Syrup, No. 2.. 1.90 32.30 
Preserved, NG. L965 2:16 
Extra, Preserved, No. 2........ 2.00 2.35 
Extra, Preserved, No. 1........ 1-95 1.25 
Standard, Water, No. 10........ 5.75 6.75 
Canned Fish 
HERRING 
Standard, No. 2, Factory....... 1.95 225 
LOBSTER? 
Flats, 1 Ib., case, 4 doz........ 1.70 Out 
Flats, Ib. case, 4 doz.. ee 155 3.75 
OYSTERS* 
Standards, 4 oz. ..... 2-40 
Standards, 8 02Z......... 
SALMON#*# 
Red Alaska, Tall, No. 1......... 2.45 2.70 
Red Alaska, Flat, No. %. oe 
Cohoe, Tall, Ne. 1.......- 
Cohoe, Flat, No. %.. 
Pink, Tall, Ne. 6.40 > 
Columbia, Flat, No. 1...... See 
Columbia, Flat, No. %.......... 
Chums, TRUS 1.385 1.30 
Medium Red Talls.............. 1.40 1.75 
Wet er Dee, ut 
WEEK INGE 1.90 63.56 


SARDINES—Domestic, per Case 


F. O. B. Eastport, Me., 1924 pack. 
Oil, Keyless...... 4.10 


3.85 
% Tomiate, 3.65 
Mustard, Keyless ..........0. 4.10 3.85 
% Mustard, 3.70 
Califormig, PEF 
OF, Me 13.00 

TUNA FISH—Whlte, per Case 
California, 366 11.26 13.00 
California, %s, Blue Fin........ 
California, 1s, Blue Fin....... 
California, %e, Striped cece 7.00 


California, 1s, Striped ......... 


4.75 
Out 
3.20 7 
4.00 
Out 
4.15 
4:10 
4.75 i 
4.15 
4.25 
.10 
185 
1.10 
1.30 
1.40 
1.40 
1.20 
1.90 
50 Out 
551.75 
55 (1.75 
1.65 
50 1.50 
Out 
#2.10 
Out 
.95 
1.20 
1.40 
1.25 
4°50 
1.40 
3.60 
1.10 
3.50 
1.55 


[ndustries 
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WEEKLY REVIEW 


The “Dullness” Has Been a Benefit to the Whole Industry— 
Corn Has Had a Record Sale for 1925 Packs—Cut in 
Proposed Pea Acreage—Crop Here Doing Very 
Well — No Frosts So Far—Some 
Changes in the Market. 


ULLNESS A BENEFIT-The dullness which has gripped 
D the canned foods market for some weeks, and which at first 

worried the canners, has come to be regarded by the can- 
ners as a blessing and a good thing. On spots there are so few 
about that no one is worrying about them, so they may be dis- 
missed for the time being. But new packs were bought with 
such a fever, when the buying finally opened late, that canners 
were in danger of being carried off their feet, a fact they now 
realize, and which has been forced on their minds by the lull. 
When the check came upon this advance buying there was much 
worry, especially by those who waited and had not gotten on 
their books the orders they would like to have had. Corn can- 
ners may be excepted from this consideration, because for some 
reason or other the buyers bought corn heavier than ever, and 
practically as heavy as the corn canners wished. For instance, 
reports from the Iowa-Nebraska region show that whereas at 
this time last year they had sold about a million and a half cases 
of corn in advance, they have sold so far upwards of two mil- 
lion cases of the 1925 pack. Illinois might be put in the same 
relative class, and corn canners generally feel well satisfied with 
the orders on their books. And corn is strong, and the canners 
independent. 


Not so with peas. The buyers bought at first in an eager 
manner, but their appetite soon flagged in the belief that the pea 
canners would again go for a record pack. Fortunately for the 
pea canners, we believe, they were headed off in time. A good 
many of them still have some spot peas on hand, and when buy- 
ing of ’25 packs stopped, or practically stopped, they immedi- 
ately revised their ideas, and there has been a cut in pea acreage 
which may, ultimately, surprise the market. Wisconsin and 
New York State are busy seeding peas now, and they can undo 
much of this good determination if they “play smart” and plant 
added acreages. But we do not helieve thev will be so foolish. 
If they did stick to their original determination, in their cuts, 
and if the germination of the seed is as low as as they have fig- 
ured it would be, there will still be enough peas for this year. 
Much is being made of the dryness in the pea regions, but there 
is plenty of time for good weather and bountiful crops. The 
spring seems to be unfolding in a wonderful manner everywhere, 
and seems to have the earmarks of a splendid season. In this 
section, where pea planting has been over some time, and the 
plants are above ground, all reports say they are in a flourishing 
condition and growing rapidly. 


One or two good soaking, warm rains this ast week have 
brought all vegetation forward with a bound. Grains of all kinds 


have jumped and fruit trees of every kind have sprun® into 
blossom and leaf; the entire face of all nature has changed with 
remarkable rapidity. So far there has been no frost of conse- 
quence, hardly enough to do the “thinning” that should be done 
if fruit crops of good quality are to be expected. Of course, 
there is yet time, but it does not seem to be in the category of 
spring this year. The entire eastern section of the country has 
had almost perfect weather for the preparation of the ground, 
and the warm sunshine has made hopeful the planters of toma- 
to beds and other garden produce. All things are well, at this 
moment of writing, from the Atlantic to the Pacific, and it be- 
hooves the canners to be careful as to their auality. If the sea- 
son moves on as it has begun, they will get the quality from the 
land, and this should mean high grade packs of all canned foods. 


As to tomatoes, the Tri-States stand just where they have 
been since the beginning, no nearer a solution of the canner- 
grower question than before. One of our good readers took us 
to task this week in a severe manner over the resolution of the 
Maryland Farm Bureau and our remarks regarding it; and he 
makes a warm defense of the brokerage firm of John S. McDan- 
iel & Co., mentioned in that resolution. Further, he called our 
attention to an interview with Mr. McDaniels printed in The 
Sun, of Baltimore, in which Mr. McDaniels stated that future No. 
2 tomatoes opened at 90 cents and 3s at $1.30, that they have re- 
mained steadily there, with few, if any, sales at higher prices, 
and adding that it is to the good of the industry that the canners 
should sell a very large proportion of their expected packs at 
these figures. And the writer-canner heartily endorses this, as 
he does also Mr. McDaniel’s contention that 25c per basket is 
high enough for tomatoes this séason. We cite this merely to 
show the diversity of opinion among canners, for it seems to be 
a fact that whenever any broker is called to time for quoting 
prices that are below the market he can invariably show that 
some canner has asked him to sell some goods at even lower 
prices than those for which he had been called to book. Of 
course, so long as price—and not the highest, but invariably the 
lowest—is the single guide for most of these canners, little 1s tv 
be expected from any effort to stabilize the market and prevent 
it from dropping below cost. If canned tomatoes were merchan- 
dised upon a quality basis, sold as every other manufacturer sei!s 
his products, the salesmen of the house would return from the 
road with sales at the top of the market, for quality, and tren 
they would see that that quality was produced and delivered, 
and they would not be worried for a moment by the stay-at-hune 
sellers, whose only creed is to undersell competitors, and then 
pack quality to match the price, because they would have the 
great jobbers everywhere heart and soul with them, for the buy- 
ers have become sick of uncertain quality and delivery. It will 
not be many years before this will be in full force, for the simple 
reason that the industry cannot endure as at present conductei. 
We have been told that not a few growers’ contracts have been 
made at 25 cents per basket, others at 27% cents, wtih very few 
at 30 cents, and none higher. So, while it is true that the gen- 
eral situation here remains unchanged, there have been breaks, 
and as the season grows older there will be more. Th Tril 


States cannot pay more than $15, when other heavy tomato pro- 
ducing sections are paying that or less, and none of them are 
paying more than that. In this Mr. McDaniels is absolutely 


right, but it is not quite so easy to agree with his altruistic pur- 
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pose in making a low price on futures; to discourage packing 
and hold down the tomato pack, in face of what he thinks, will 
be a year of record-breaking tomato growing. If he could “get 
through” his scheme without selling the canners into bondage, 
in other words, if he could hold that price and keep canners from 
selling at it, he would be doing the industry a fine turn. 

THE MARKET—The corn market has repented of its slip 
last week and has gone back to its old price and general firm- 
ness, although trading is light. The same may be said of spot 
tomatoes, for 1s have gone back to 72% cents as bottom, with 
other prices holding firm and promising advances rather than 
declines. 

Now that new spinach is coming into the market, the price 
is a little easier, and is quoted at $1 for 2s. The quality of the 
a is not good, as yet the spring crop of spinach not being 
ready. 

Sweet potatoes are quoted in Baltimore at 5c off this week, 
probably due to clean-up orders by some few holders. We un- 
derstand that spots are about out. 

Trading has been quiet all week, but it is noted that what 
sales are closed are for goods which are to go right into con- 
sumption, the buyers having waited until down to the last case. 
And the wholesalers and chain stores report the movement of 
canned foods very good. General business has brightened up con- 
siderably within the past week, and all lines report improvement 
with the opening of spring. 


NEW YORK MARKET 


Market Shows Activity on Account the Number of Wholesale 
GrocersHere for Their Convention—Future Tomatoes Of-.. 
fering—Buyers Looking Closely at Reliability of 
Canners—Little Activity in Corn—New Spinach 
Quoted—Buyers Bearish on Peas—California 
Fruits Weaker. 

By “New York Stater,” 

Special Correspondent “The Canning Trade.” 


New oYrk, April 16, 1925. 


POT MARKET BRISK—New York’s canned foods market 
Me took on an unwonted appearance of activity this week with 

the arrival of wholesale grocers from manv other parts of 
the State and surrounding territory, here for the annual conven- 
tion of the New York Wholesale Grocers Association, at the Hotel 
Pennsylvania, today and tomorrow. Many of the up-state job- 
bers have formed a habit of deferring spring spot purchases 
until convention time, and the gathering of the New York job- 
bers each year marks a busy week for the average broker. This 
season it is believed that the week will be more productive of 
business than usual, local buyers being in the market for any 
small surpluses of canned foods of desirable grades which the 
up-state jobbers may have. Early reports, however, indicate that 
such offerings will be few and far between, and the up-state 
jobbers are more in a buying mood than in a selling frame of 
mind. It is expected that considerable tentative future business 
will be closed here during the week. Strangely enough, a good 
part of the business of these up-state jobbers goes to a few of 
the old line brokers in New York city. The up-state jobbers have 
the habit of sticking to a broker who has treated them well in 
previous years, and even the offer of a better price from some 
unknown broker often fails to tempt them away from the “old 
timer” with whom they have been in the habit of booking busi- 
ness. 

Future Tomatoes—Buyers have been showing a little more 
interest in offerings, but the volume of actual business reported 
during the week was not large. Country canners were offering 
future Maryland tomatoes on 100 per cent delivery contracts at 
58% cents for 1s, 90 cents for 2s, $1.30 for 3s, and $4.15 for 
10s. Buyers were showing considerably more interest in the 
sellers on these 100 per cent contracts, and that this tendency to 
restrict purchases to the packers with high standing for fulfill- 
ment of contracts has been noted in the canning sections is evi- 
denced by the comment in one of the current reports of a Balti- 
more brokerage house, which says: “A gratifying feature about 
the buying of futures is the fact that buyers are paying more 
attention than heretofore to the man behind the contract, and 
those canners who never welched on a contract, no matter how 
strong the temptation, are beginning to feel that there is some- 
thing worth while in a good reputation-“ Indiana canners are 
reported to be continuing to hold the market for 1925 pack stand- 
ards at $1.00 per dozen. California tomato futures have eased 
off somewhat, and standard 2%s in puree are available at $1.15 
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per dozen, cannery. 

Asparagus Quiet—Additional booking of 1925 pack Cali- 
fornia asparagus has been slow. The new prices will enable re- 
tailers to sell this year at 5 to 10 cents per can under last vear’s 
prices, but reports of a heavy crop in California have tended to 
make buyers extremely conservative in their operations, and 
most jobbers are looking for discounts from opening prices when 
placing business. 

California Jelly Output—California during the past several 
years has been rapidly forging to the front in the manufacture 
of jams and jellies, many of the canners packine these items as 
a side line. An investigation into the extent of the industry, 
just concluded by Secretary Preston McKinney, of the Canners 
League of California, shows that in 1924 California packers pro- 
duced 893,306 pounds of pure jelly, unmixed with pectic, apple or 
glucose; 6,340,907 pounds of preserves or jam, pure and unmixed 
with pectin, apple or glucose; 3,282,137 pounds of jelly mixed 
with pectin or apple; 3,089,571 pounds of jams mixed with pectin 
or apple, and 924,521 pounds of sweet pickled fruits and table 
fruits in glass, including figs in light syrup. 

: Standard Corn—Little demand for spot corn was reported 
during the week. Maryland canners continued to quote $1.50 per 
dozen, cannery, but owing to the lateness of the season, distrib- 
utors were not inclined to operate extensively, with new pack of- 
fering at $1.05 per dozen. In at least one instance in an offer- 
ing of Maryland future corn packkers were offering to sell sub- 
ject to approval of samples of the 1925 pack before shipment. 
Standard shoepeg corn was offering on future contracts at $1.15 
per dozen, cannery, extra standard holding at $1.25, and fancy 
at $1.25 per dozen. 

Spinach—Southern canners are now working on their spin- 
ach pack, and some interest has been shown by local buyers. 
Canners are quoting the market on new pack at $1.00 for 2s, 
$1.40 for 2%s, $1.50 for 3s and $4.50 for 10s, all f. o. b. cannerv. 
These prices are practically the same as the spot market on old 
pack at the canneries. New pack California spinach, of a fea- 
tured brand, is quoted at $1.05 for 1s, $1-25 for 2s, $1.50 for 2%s, 
and $4.90 for 10s, all f. 0. b. cannery. Smaller canners are shad- 
ing these figures somewhat. 


__ Peas—Buyers were not inquiring for stocks in a large way, 
either spot or futures, and the trade was marking time. Distrib- 
utors have been covering as needed, but are persistently bearish 
on the situation. New pack Southern early June standard 4 
sieve are offering at $1.07% per dozen, cannery, for No. 2 tins, 
with 3 sieve holding at $1.15 and 2 sieve at $1.40. Old pack have 
been moving sluggishly, and the market is easing off somewhat. 
Prices on spot standards at Wisconsin canneries have eased off, 
the open market being quoted at $1.00 to $1.05 per dozen. Can- 
ners are evidently anxious to effect a clearance of old pack be- 
fore the 1925 pack is ready for shipment, and this has served to 
make buyers still further “bearish” on the situation. Reports 
on the new crop outlook are not favorablé. Rains have been 
lacking, and both the quantity and quality of seed peas this year 
are reported to fall short of normal. Buyers are discounting 
these reports considerably, however. 

Fruits Easing Off—The market for California fruits has de- 
veloped some weakness. Offerings are appearing from unex- 
pected places in various parts of the country. Reports from Cal- 
ifornia via the “grapevine” route are to the effect that opening 
prices on 1925 packs, which will be named in the near future, 
will be lower than 1924 prices on practically the entire line, and 
hence holders of old pack are anxious to work down to bare floors 
as soon as possible. The amount of fruit available is not of 
burdensome quantity, however, and it is expected that stocks 
will be cleared without a great deal of price reduction. The ten- 
dency towards lower levels at this time of the year, it is empha- 
sized, is a seasonal movement. This is the time of year when 
these “invisible” holdings generally make their appearance, and 
many of the old time buyers purposely hold off the market dur- 
ing the first three months of the year waiting for the appearance 
of unsold stocks which distributors in other markets must liqui- 
date. In view of the close clean-up of 1924 packs in all lines, 
however, it is expected that the quantity of late season offerings 
will not be heavy this spring. © 

Jams and Jellies Tabulated—The Canners League of Cali- 
fornia, which for several years has compiled the statistics of 
the California fruit and vegetable packs, is extending its service 
to the industry, and is now including jams and jellies in the 
belief that data on the output of these will be of interest and 
value. Questionnaires were sent out some time ago to manufac- 
turers, and it is believed that the returns represent about 90 per 
cent of the pack. According to the figures compiled, the output 
of jams, preserves and jellies during 1924 amounted to 14,53,442 
pounds, divided as follows: 
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Sardines—More demand has developed with the arrival of 
milder weather, and it is expected that the carry-over of Maine 
pack will be liquidated by the time production during the new 
season attains large volume. California canners are quoting 
1s ovals at $3.85 per case, factory, for prompt shipment, a fair 
inquiry being reported. The California canners have worked up 
considerable export business on sardines. 

More Pineapple Sales—Spot demand for pineapple has picked 
up a little, and distributors report a better retail outlet for this 
pack. The market is about steady, with no pronounced firmness, 
in view of the fairly liberal holdings and the general expectation 
of a record pack during the coming summer season in the Ha- 
waiian Islands. 

Salmon Easier—Pink salmon has again weakened on the 
coast, and offerings at $1.25 per dozen, f. o. b., are fairly nu- 
merous. Some packers are still quoting $1.30 to $1.35, however. 
Chums are likewise rather soft on the Coast, the market ranging 
from $1.10 up to $1.15 per dozen, as to quantity and brand. Reds 
are generally quoted firm at $2.65 per dozen for No. 1 tall. 


| CHICAGO MARKET 


Fine Weather—Convention Largely Attended—Market Drag- 
ging—Peas Stagnant—Some Cutting Prices, Others Will 
Hold the Goods—Wholesalers Offering Canned Toma- 
toes—No Spot Tomatoes in the West—Corn Can- 
ners Sold Up for 1925—-Spot Corn Continues 
High—Salmon in Demand. 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Chicago, Ill., April 16, 1925. 


EATHER FINE-tThe weather for shipping continues per- 
W fect, the temperature being neither too cold nor too waim, 

just about right to inspire the appetites of consumers aad 
make them eat canned foods. ; 

There was a heavy rainfall on Tuesday, the 14th of April, 
on the west shores of Lake Michigan through Wisconsin and II- 
linois, accompanied by heavy downfall of hail, but too early to 
be of damage to the growing crops. . 

The Western Canners Association spring convention is being 
held this week and the attendance is quite large. 

The canned foods market is dragging, and but little spot 
business or future business is being transacted. 

There has been some recovery in the price of wheat and some 
losses, and the stock market has steadied, but the recovery has 
not yet had an effect on the canned foods market. 

Canned Peas—The market for canned peas is stagnant and 
there is no disposition on the part of buyers to purchase either 
spots or futures. Prices are being shaded on all grades and 
sizes by holders who are anxious to sell and to get their surplus 
out of the way of the new pack. 

Some canners, however, who are able to do so are withhold- 
ing Ute su.p.us peas trom the market with the intention of 
carrying them over into the new season, when they expect to 
meet with a better demand and full prices as quoted for future 
delivery; that is to say, they will deliver their surplus on their 
future orders. 

Canned Tomatoes—There is pressure on the part of the 
wholesale grocers to close out their stocks of canned tomatoes. 
This is particularly the case with the interior jobbers, who do 
not seem to have sold their holdings of tomatoes as freely as 
have the metropolitan jobbers, consequently the brokers are of- 
fering canned tomatoes, 2s, 3s and 10s, cheaper on a resale basis 
from wholesale grocers than they can be bought from the can- 
ners. This means that the wholesalers are adjusting their stocks 
among themselves, and thereby helping each other out, rather 
than to buy from first hands, in which latter case they would 
have to pay higher prices. 

There are very few tomatoes in first hands in the West, and 
wholesalers would have to go east for supplies, therefore they 
prefer to buy from each other and get a quick delivery rather 
than to buy in the East and wait several weeks for shipments to 
arrive. 

There is no change in the price of “packed to order’? canned 
tomatoes, though orders for future delivery of an important 
quantity would no doubt be welcomed by the canners. 

Canned Corn—The enormous advance in the price of canned 
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corn, which took place shortly after the figures of the output for 
1924 were announced, has had a tremendously stimulating effect 
on the buying for future delivery, and nearly all the canners of 
the Central West—lIowa, Illinois, Wisconsin, Minnesota, Michi- 
gan and Ohio—have sold largely for future delivery, and most 
of the canners have withdrawn from the market and are not 
taking any future orders. The buyers seem to look upon canned 
corn as an article of strong speculative possibilities, and have 
therefore bought it freely of the 1925 output. 


In spot canned corn for prompt delivery there is a most re- 
markable and unusual maintenance of prices, in fact the prices 
have gone so high that buyers hesitate to increase their stocks. 
Fancy Country Gentleman corn, No. 2 cans, can be bought for 
$1.75, either at the factory or in Chicago of second hands. Stand- 
ard No. 2 canned corn is firmly held at from $1.55 to $1.65, f. o. b. 
canneries, and is not selling freely at those prices. There is, 
however, very little to be had, and it will all probably be con- 
sumed before the new output of 1925 appears on the market, but 
the consumption has been tremendously slowed down by the high 
price at which canned corn is necessarily retailed. 


Canned Fruits—California peaches are in good, brisk kdemand 
for standard, choice and fancy clings. Yellow frees are not 
wanted, and there is very little inquiry or demand for seconds or 
water grades, either in 2%s or 10s. Other California fruits, in- 
cluding apricots, pears, etc., are not in very brisk request. North- 
western, Oregon and Washington, fruits are quiet, although ap- 
parently in better demand .than the California fruits. I have 
heard of some sales of carload lots recently. 

Canned Salmon—The demand for canned salmon has im- 
proved with the opening of spring weather, and the article is sell- 
ing much more freely than it was selling. However, this is not 
in a large way or in carload lots from the Pacific Coast, but in a 
small way ex-warehouse Chicago. 

Wholesalers’ Theories—The wholesale grocery buyers are 
maintaining that prices of staple canned foods are too high, and 
that they have gone beyond the point where there is a healthy 
demand from the consumer and where the argument of economy 
can be pleaded in their favor. 

The buyers state that the market is filled with green fruits 
and vegetables from the South, and that they are now cheaper 
proportionately than canned foods of same quality. 

For illustration, the market is well supplied with strawber- 
ries, and they are of very fine quality, and the people are giving 
them the preference over canned fruits; then cauiflower, string 
beans, sweet potatoes, spinach and asparagus are all in good 
supply, and this situation, buyers claim, slows down the demand 
for canned foods. 


CALIFORNIA MARKET 


Crops Improving—Some Through With Spinach—Large Packs of 
Both Spinach and Asparagus—Jams and Jellies Tab- 
ulated—The Figures for 1924—Satisfactory 

; Sales of Asparagus. 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


San Francisco, April 16, 1925. 


ROPS IMPROVED—tThe prospects for crops in California 
have been greatly improved by the late rains and heavy 
yields are practically assured in the lines in which canners 

are most interested. Of course, there is still a chance that kill- 
ing frosts may cut down the fruit crop, but danger from this 
source is becoming more remote every day. 


The packing of spinach is over in some places and the output 
will prove heavy, taking the state as a whole. Asparagus is being 
harvested in huge quantities, and the pack of this vegetable will 
also be large. Peas are in fine shape, and it will be but a short 
time until canners will be handling this vegetable. Fruit trees 
have blossomed more freely than in several seasons, and thin- 
ning promises to be necessary in the case of peaches. The snow- 
fall in the mountains has been light, and the supply of water for 
irrigation will be below the average, but it will be much larger 
than that of last year. Most Northern and Central California 


communities have had close to the normal rainfall, but the south- 
ern part of the state has had only about one-half the normal. 
However, the late rains have saved the situation there, and crops 
promise to be good. 
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Pounds 

Jelly, pure, unmixed with pectin, apple or glucose..... 893,306 
Preserves or jam, pure, unmixed with pectin, apple or 

Jelly, mixed with’ apple or pectin.............. 

Sweet pickled fruit and table fruits in glass, including 


A considerable portion of the pack was made by canners who 
utilize fruit that could not be used in their regular pack, but 
much of it was made by manufacturers who specialize in jams 
and jellies. 

Asparagus—Sales of California canned asparagus at the 
prices recently put out by packing interests have been quite sat- 
isfactory, and canners are going ahead with plans for making a 
record pack. Around four cents a pound is being paid for can- 
ning stocks, as compared with seven cents paid by some interests 
last year. The day of extremely high prices for canned aspara- 
gus is believed to be over, and grocers are being urged to place 
this vegetable on their shelves with such staples as tomatoes, 
corn and peas, instead of being kept in the luxury class. This 
season’s pack should prove larger than that of last year, and 
there should be gains for several years, since much new acreage 
is coming into bearing. The acreage suitable for asparagus is 
not as limited as was once supposed, and the industry is capable 
of considerable development. 

Sardines—The total catch of sardines in Monterey Bay for 
the month of March, which brought the packing season to a close, 
amounted to 6,118,865 pounds, according to figures compiled by 
the California Fish and Game Commission. The average price 
paid fishermen for their catch was $1 a ton. Canners are much 
interested in the war being waged on the unrestricted use of fish 
for reduction purposes, and packers having the future of the in- 
dustry at heart are in accord with the efforts being made to con- 
fine the use of edible fish to human consumption. During March 
the State Supreme Court granted the Fish and Game Commis- 
sion’s request for an injunction restraining the Monterey Fish 
Products. Company, an independent reduction works, from using 
sardines in the making of fertilizer and fish meal. A judgment 
of the Superior Court of Monterey county, denying the injunc- 
tion, was overruled. The state law limits the use of food fish 
in reduction plants to the actual oversupply of a canning plant. 
The Monterey concern does not operate a cannery, but maintains 
a reduction works. The law requires that concerns of this kind 
secure a permit from the Fish and Game Commission to operate, 
but this firm refused to apply for such a permit. The local court 
was applied to for an injunction to restrain it from operating, 
but this was denied and an appeal was made to the State Su- 
preme Court, all of whose members concurred in the decision to 
grant an injunction. Five other plants doing unlimited reduction 
work are located at Monterey. Early in April the Bayside Fish 
Flour Company, of Monterey, was named in a complaint filed by 
Ernest C. Bolte, deputy director of the State Department of Ag- 
riculture, charging that the company is guilty on two counts of 
violating the law governing the sale of commercial fertilizer. 

Coast Notes—The Lodi Canning Company, of Lodi, Cal., is 
preparing for a pack of about 100,000 cases of tomatoes this year, 
or about a 25 per cent increase over the output of last year. 
Tomatoes are being contracted for on the basis of $14 a ton. 


The Tulare Packing Company has taken over the old cannery 
at Tulare, Cal., and is preparing to make a run on fruits this 
season. Tulare is the center of an important fruit growin~ dis- 
trict. 

- The Virden Packing Company will operate its cannery at 
Oroville, Cal., this season, and much new equipment is being in- 
stalled. 

The expected increase in the dividend rate of the California 
Packing Corporation, which has led to quite a flurry in the stock 
of this concern of late, failed to materialize when the directors 
met on April 9th and declared the usual quarterly dividend of 
$1.50 a share. 


The Canadian Government, which has sought to eliminate 
Japanese from the salmon business on the West Coast by reduc- 
ing the number of licenses issued to them, is contemplating an- 
other reduction of 15 per cent. This policy was inaugurated by 
reduction would eliminate them as a leading factor in the in- 
a 15 per cent cut was announced. A total of 810 Japanese have 
been deprived of Canadian fishing licenses so far, and another 
—* would eliminate them as a leading factor in the in- 

ustry. 

Among the recent visitors at San Francisco have been A. D. 
Daly and F. L. Daly, of the Alaska-Portland Packers Associa- 
tion, Portland, Ore., and H. H. Stibbs, of the Carnation Milk 
Company, Seattle. 
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MAINE MARKET 


Opening Date of Sardine Canning Passed Without Notice—May 
Not Start Until June 1st—Clams at Their Best—Lobster 
Not So Promising—The “Prophets” Predict a Dry 
Summer—Corn Well Sold. 

By “Maine,” 
Special Correspondent “The Canning Trade.” 
Portland, Me., April 17, 1925. 
ARDINES—The official date set by law for the beginning of 
S the sardine canning season is April 15th, but the passing 
of this date in 1925 saw no interest shown by the canners 
in any immediate start of operations at their factories. It is es- 
timated that this work will doubtless be delayed until probably 
the first of June, and will even then be governed by the supply 
of fish rather than the calendar. Last season the factories 
opened early and were merely able to “carry on” from week to 
week awaiting the arrival of fish, which did not come. It was 
the very last of August or first of September before any factory 
was able to operate with sufficient volume to make costs reason- 
able. This season canners are benefiting by their experience and 
will not open up until sufficient production is really assured. 

The sardine market today is healthy and strong, with only a 
minimum stock on hand, certainly not enough to meet reasonavle 
demand, and the buying steady from week to week. Canners show 
little interest in the future selling, being content to improve their 
factory and labor conditions and to put their goods on the mar- 
ket at a reasonable price. 

Clams—Clams are already at their best, and are going to 
market about as fast as they are canned. For the first time in 
many seasons all things seem to work together for good fer the 
clam canner, and it is his pleasure to make the best of these geod 
markets. Many improvements have been introduced this season 
in the equipment of the clam canneries, and the goods now xxoing 
on the market are very fine indeed. 

Lobster—Lobster, the other strong fish product of the Maine 
canners, is rather less promising. For some years the supply has 
been decreasing, and this season the fishermen report a very 
light catch in prospect. No work has been done :is yet, and of 
course no prices can be looked for until the season is su‘ficientl 
far advanced to make reasonable estimates possible. 

Dire Predictions—Two record-breaking dry summers are 
predicted by certain weather scientists, with litle encouragement 
to the group who make their daily bread out of the yield of crops. 
It is said that 1925 will be equal to the “dry year” of early last 
century, and that 1926 may be even more arid. Of course, there 
are those other prophets who read the signs in a different man- 
ner, but humans are prone to look for the worst, or at least to 
prepare for it. 

If this unhappy prediction be true, future sales in Maine 
vegetables have already reached their limit. Offerings are usu- 
ally held down to around 65 to 80 per cent of the estimated pro- 
duction, based on contracted acreage, in order to protect the 
buyer on his pro-rata contract. This limit has already been 
reached by practically every canner in the state, and will not be 
pressed further until the planting season is over and something 
more definite can be learned about the crop prospects. 

Corn—Future corn at $1.50 for Crosby and $1.70 for Golden 
Bantam is well taken up. The offerings now open today are prin- 
cipally on Golden Bantam. 10s at $7.25 and $8.25 have sold in- 
creasingly this season, and it is now difficult to place any fur- 
ther contracts in these sizes. 

_ Stringless beans are also selling well, based on $1.30 for No. 
2 size. There is a great scarcity of bean seed, and the acreage 
may necessarily be curtailed somewhat this season. 


TOMATO PLANTS 


25 million Fine Field grown Tomato Plants for sale. 
Greater Baltimore, Stone, Earliana. Bonny Best, 
Norton’s Wilt Resistant etc. Wire or write for 
Prices or come to our farms. We ship safely any- 
where and guarantee entire satisfaction. 


J. P. COUNCILL COMPANY, 
Wholesale Growers, FRANKLIN, Va. 
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What Canned Foods Distributors are Doing 


Trade Closely Studying Tentative Standards For Foods Proposed by Bureau of Chemistry 


of Department of Agriculture—Suggestions Asked For—Ginter Chain Stores 


Expanding—Chain Store and Jobbers’ Profits—Jones Brothers 


Chain Coming Back Strong. 


EW TENTATIVE FOOD STANDARDS—Members of the 
N grocery distributing trade are studying with a good deal of 

interest the new tentative food standards just announced 
by the Bureau of Chemistry, the standards closely affecting the 
business of the entire industry. These are published elsewhere in 
this issue of The Canning Trade. 


Ginter Chain Expanding—The Ginter Company, chain 
store operators, have opened 12 new stores and one new restau- 
rant since January 1 this year. This brings their total to 343 
grocery stores and nine restaurants. The company added 53 
grocery stores to its chain last year, and its present campaign 
calls for 500 stores by the end of 1927. The stores of this chain 
are located in New England, mainly in Boston and surrounding 
territory, with some also in New Hampshire and other parts of 
Massachusetts. In addition to its stores and restaurants, the 
company operates a baking plant, candy manufacturing plant 
and general factory for other products. Sales of the Ginter Com- 
pany in 1924 were $12,499,381, as compared with $11,476,859 in 
1923, a gai of 8.91 per cet. The rapid growth of the chain 
store industry is illustrated by sales figures of the Ginter Com- 
pany showing sales of $1,860,431 in 1915. The Boston News Bu- 
reau, commenting on the development of the company, says: 
“The stability of chain stores sales was demonstrated by Gin- 
ter’s good showing in 1924. In that year of depression in the 
textile industry in New England, with thousands of employes 
idle or on part time, the company reported not only largest sales 
on record, but, after charging off the expenses of opening 53 new 
stores, showed the greatest net profits in its history, and a mar- 
gin of profits on sales of 5.73 per cent., compared with 5.36 per 
cent in 1923. Although a 4 per cent margin of profit is consid- 
ered good in the chain store grocery business, by application of 
efficient methods the company showed a margin of profits on 
sales of over 4% per cent in each year, except one, since 1913.” 


Profits in Grocery Sales—The excerpt from the summary of 
the financial position of Ginter Company, above, is interesting 
in view of the general interest in the margin of profits in dis- 
tributing grocery products. The average profit of the wholesale 
grocer, if current figures are to be taken at their face value, is 
considerably under that of the Ginter Company, and, presumably, 
other chain store systems as well. In view of this fact, it is hard 
to understand why it is that more wholesale grocery companies 
have not switched over into the chain store field durine the vast 
few years. It has become increasingly evident during the vast 
few years that the chain stores, on the one hand, and the co-op- 
erative buying exchanges of retailers on the other, had practi- 
cally sounded the death knell of wholesale grocers in some of 
the congested centers of population. This, of course, »~ lies to 
legitimate wholesale grocers, and not the numerous manufactu- 
rer-wholesalers who have developed in many parts of the coun- 
try during the past several years. These latter “wholesale gro- 
_ cers,” many of whom manufacture various food products under 

private bands, and others of which handle full lines of private 
brand merchandise, either of their own manufacture or bought 
in the open market, have established a place for themselves in 
their own communities, but even so there have been a number of 
important mergers and consolidations during the past few vears, 
indicating that the wholesalers realized that they must organize 
along closer and more economical lines to continue to hold their 
own in their respective markets. 


Jones Bros. Tea Company—Considerable interest has been 
shown by the trade in the situation as affecting Jones Brothers 
Tea Company, but current reports indicate that the company has 
“turned the corner.” Harry L. Jones, chairman of the board, last 
week said in this connection: “Operations of Jones Brothers Tea 
ompany during the first two months of the current year pro- 
duced a profit, and I believe 1925 will show nice operating profits. 
Store operations of 1924 showed a profit, the loss reported in the 
annual statement having been due to heavy write-offs caused by 
curtailing the coffee jobbing department, closing of unprofitable 
stores and extraordinary fixture depreciation. Everything has 
been written down to hard pan and nothing more remains to be 
depreciated. There is nothing in the annual statement to cause 
nervousness or apprehension, as the company’s financial position 


today is as strong as at any time during my connection with the 
company.” 


The Retailers’ Convention—From present reports, the fur 
will fly at the annual convention of the National Association 
of Retail Grocers, which will be held at Dubuque, Iowa, in June. 
The association has been somewhat split by factional differences 
and general antagonism between some of the leaders in the 
industry, and the result is seen in a total membership of only 
something like 16,000 retailers out of the 400,000 or more re- 
ported to be engaged in the business in various parts of the 
country. The Better Business Bureau of the Association has 
long been a bone of contention. Wholesale grocers have withheld 
financial support from the Bureau, owing to the fact that many 
held a belief that the Bureau was working to promote the growth 
of buying exchanges among the retailers, and thus hurt the 
business of the very factors who were being called upon to help 
support the Bureau. The average grocery jobber is willing to 
take a chance in a fight to get or hold business, but he is very 
much averse to help to buy the knife which may be used to cut 
his throat with later on. It is expected that something tangible 
will come out of the Dubuque gathering of the retailers, and the 
industry as a whole is hoping that harmony will be restored in 
the ranks of the independent retailers. With the chain stores 
making steady. and continued inroads into the business of the 


retailers, it is obviously no time for the latter to show a divided 
camp. 


Profitable Year for Jobbers—That the year 1924 was a prof- 
itable one for wholesale grocers is indicated by the report of 
Austin, Nichols & Co. The company. earned a net profit of 
$951,929 last year, after all charges, including taxes, C. W. Pat- 
terson, president of the company, in his report to stockholders, 
says in part: “Our salmon and vegetable canneries and other 
manufacturing units have, as usual, been successful in their 
operations. In this connection and in furtherance of the com- 
pany’s policy toward manufacturing expansion, we purchased 
for cash a fully equipped and modern cannery at East San 
Pedro, Cal., for the packing of sardines, tunafish and by-prod- 
ucts. The results of operations to date of this cannery have 
more than justified the investment, and we anticipate it will 
prove one of our most profitable units. It is being conducted 
as the Seacoast Packing Corporation. An additional pea canning 
plant is under construction at Frederick, Wis. . This will be a unit 
of the Fame Canning Co. As evidenced by the orders in hand 


for fall delivery for our products of our different canneries and 
for our general lines of groceries, together with the distinct 
improvement in current business, we are confident the outcome 
of the present year will be satifactory.” 
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Patented 
THE MORRAL CORN HUSKER 
either 
Single or Double 
The fastest and best husker on the market. It has an automatic ear 
placer that places the ear at the proper place and careless feeders will 
not waste corn and it will save agreat deal of corn overany other husker. 


Patented 
THE MORRAL CORN CUTTER 
either 
Single Cut, Double Cut or Split and Cut. 
The Morral Com Cutter is very simple in construction and is the most 
durable and best cutter on the market. It has a positive feed and will 
not clog up like other cutters when cutting nubbins and small ears. It is 
furnished with attachments for cutting Golden Bantum Com, and it is the 
best cutter for cutting Bantum Corn. 


Patented 
THE MORRAL LABELING MACHINE 


The Morral Labeling Machine is built of iron and steel, driven by 
motor or hand power, large capacity, and guaranteed to do satisfactory 
work. We can save you money. It will pay you to write at once for 
our new catalog for prices, list of users, and further information. 


MORRAL BROTHERS 
Morral, Ohio. 
— 


THE CANNING TRADE 


Our Best Advertisements 


Satisfied users are the best 
adverstisements A-B Cook- 
ers have. Your neighbor 
has been using A-B Cook- 
ers. Ask him why. He’ll 
tell you a story of labor- 
saving efficiency the 
cook room and a better pro- 
duct at less cost. 


No overtime for the cook- 
room night after night. 


troublesome break- 
downs in the middle of 
the season. No ‘“‘swells”’ 
to argue about. 


Continuous operation from closing ma- 
chine to labeler or warehouse. 

That’s what A-B guarantees-and what 
A-B users are invariably getting through- 
out the world. 


Isn’t it what you want, too? 


Write our nearest office for the complete 
story of A-B. 


“A-B COOKERS GUARANTEE 
UNIFORM PRODUCTS AND QUALITY” 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 
Central Western Office: 844 Rush Street, Chicago 
Eastern Sales Representative 


S.O. RANDALL’S SON 419 Marine Bank Bldg. 
Baltimore, Md. 
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IMPROVED TOMATO QUALITY-- LOWERED 
PEELING COST. 
(Continued from bage 8) 


(6) As canner’s alkali requires fewer pounds for 
peeling than does lye, there is less handling 
and storing involved. 

Figures covering the cost of peeling as accom- 
plished in various parts of the country with this special 
canner’s alkali all showed a less cost than if lye had 
been used. Naturally, variety, seasonal and sectional 
differences all caused variation in these totals, but in 
every case the total peeling cost was lower than if lye 
or caustic had been used. 

Of equal importance with the matter of cost was 
the improved quality of the tomatoes peeled with this 
canner’s alkali. Tomatoes so peeled retained their color 
and did not show pale or bleached after coming through 
the peeling machine. Lye peeled tomatoes were in con- 
trast to this, being slightly bleached and quite slippery. 
Tomatoes processed with canner’s alkali were the same 
as if they had been hand peeled, 

Tomatoes are not as thoroughly in contact with 
the peeling solution as are peaches, but at that enough 
lye as used in lye peeling does carry over on the peeled 
tomatoes to cause the slippery feel above noted. That 
this lye film present on the tomato is very resistent to 
rinsing is proved by its existence even after repeated 
water rinses. 

It is generally admitted that canned tomatoes that 
are pale, bleached and badly broken up are not first 
quality. Is it not possible that this small amount of 
unrinsed caustic present in lye peeled tomatoes has 
some action on the vegetable before reaching the final 
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PRICE $10.00 
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The Canning Trade 


Baltimore, Md. 
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consumer? ‘And although the chemist may discount 
this small amount of lye as being negligible, it is rea- 


‘sonable to expect that no matter how small the amount, 


since lye is an extremely. active chemical, that some 
harmful action does take place. Canning methods un- 
doubtedly account for some of these differences. But 
is it not logical that better tomatoes will be found in 
packs containing no unrinsed lye as compared to ones 
containing small amounts of this active chemical, 

When peeling has been resumed after being closed 
down for the week end, and when tanks were not imme- 
diately replenished Monday morning, it has been found 
that solutions of canner’s alkali maintain peeling 
strength longer than lye solution. Workers, too, show 
a preference for canner’s alkali, since steam and fumes 
rising from this special product do not burn or smart 
as do those from lye. 


A representative comparison as to the necessary 
amounts of canner’s alkali and lye is to be gotten from 
the following figures where two peeling machines were 
run side by side. The machine using lye peeled 265,960 
pounds of tomatoes and required 1,810 pounds of 75 
per cent caustic, or 13.6 pounds per ton of tomatoes. 
The machine using canner’s alkali and peeling tomatoes 
of the same batch as used in the lye machine required 
935 pounds of material to peel 322,625 pounds of toma- 
toes, or 5.8 pounds per ton. 


It is but natural that these same figures have not 
held true in each of the many places when tests have 
been made, but each time about the above ratio has 
held—in all cases the tomatoes have been better peeled 
with canner’s alkali than with lye, and in every case at 
a lower peeling cost per ton. These two advantages 


alone surely deserve the attention of tomato canners. 
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GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. | 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. | 


% 


THE 1924 DIRECTORY OF CANNERS 


A list of the canners of the United States, complied by the National Canners’ Association, 
from Statistical Reports and such other reliable data 15th Edition. 

Carefully prepared and up-to-date; lists corrected by Canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed byall wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in the 
canning industry. Get your order in early. 


National Canners’ Association, 1739 H St. N. W. Washington, D. C. 
Personal Checks Accepted 


STEVENSON & CO., Inc. 


oot? Machinery 


601-7 S. Caroline St., BALTIMORE, MD. 
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A LONG FALL. 
Prof.—All men descended from monkeys. Am I 
right, Mr. Smith. 
Bored Student—Yeah, I guess so, but who kicked 
the ladder out from under you ?—U. of Wash. Columns. 


He—Why is there such a crowd down on the 
wharf? 
She—That’s a bunch of friends bidding good-bye 


Ss to the bride and groom. 
\ allt He—Oh, I see. Down to see the tied go out.— 
: Texas Ranger. 


SS 


N BUYING Canned 

Foods, people are 
guided mainly by the 
appearance of the label. 
A good label—effective 
_ design, bright colors and 
fine paper—attracts 
attention, and creates 
favorable impression. It 
_ builds an atmosphere of 
quality around your product. | 


_ We make good labels. Our 
organization is known for 
_its artistic ability, its 
mechanical skill and 
efficient vice. 


Write us now for caters. 
The United States 


=e & Lithograph Co. - “O’s icky honey bunch is 00?” she softly cooed. 


Oscar—What makes you say Alyce is catty? 
Maybelle—Why, she’s ruined nine lives already.—- 
Ohio Sun Dial. 


Sam—Jedge, I waren’t doin’ anythin’ but looking 
at this lady when she walked up the steps. Then all 
of a sudden she soaks me on the peninsula. 

Judge—What do you mean, peninsula? 

Sam—Well, Jedge, a long narrow neck, just a 
stretchin’ out ta see.—Hogan’s Alley. 


Stude—I wish I had been boarding here about two 
weeks ago. 

Boarding House Mistress—-Why, you flatter my 
establishment. 

Stude—Don’t think it. I just thought that maybe 
this bread would have been in its infancy then.—Iowa 
Frivol. 


SSSI 


A HIGHBROW COURTSHIP. 
“My coagulated mass of protons and electrons, will 
you wed me?” breathed Harry, the educated man. 
“Oh, oh! You are so passionate,” said Helen, and 
she pushed him over the banisters.—Carolina Bunea- 
neer. 


BALTIMORE B As he let go his hold on the steering wheel to grasp 
<item. 4|| the opportunity properly, the car plunged into a ditch. 
a AV, Crawling out and digging the mud from his eyes, he 
gurgled—“Ooze !”—Fire.. 


HOW’S THIS, OFFICER? 


“Don’t send my car to college,” 
The gloomy schoolboy cried, 

“Don’t send me down my purple coach, 
“T’ll never get to ride. 

I can use a million dollars, Dad; 
I’d spend that like a shark; 

But don’t ever send my car to me: 


50 Years of Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. j 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Drives. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
Aprons (factory), acid, water proof. 
Automatic Canmaking Machinery. See Can- 

makers’ Machinery. 
BASKETS, Wood, Tomato. 

Planters Mfg. Co., Portsmouth, Va. 

R. A. Wood Lumber Co., Norfolk, Va. 
BEET TOPPER. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Baskets, wire, scalding, picking, etc. 

A. K. Robins & Co., Baltimore. 

BELTS, carrier, rubber, wire, etc. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

Bean Cleaners. See Clean. & Grad. Mac 


Beans, dried. See Pea and Bean Seed. 
Belting. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sel!s Corp., Chicago. 
Blowers, pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 
Lookout Boiler and Mfg. Co., Chattanooga, 
Tenn. 
Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, Crates, 
Shooks, 
Bottle Corking Machines. See Bottlers Mcy. 
Bottle Fillers. See Bottlers’ Mchy. 
BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Edw. Ermold Co., New York City. 
Karl Kiefer Machine Co., Cincinnati, O. 
McKenna Brass Mfg. Co., Pittsburg. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 
BOX (Corrugated) SEALING MACHINE. 
McStay Machine Co., Los Angeles. 
Boxes, Crates and Shooks, Wood. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Ma- 
chines, can. 
BROKERS. 


Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails, Fiber. See Fiber Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 

Buckets, Wood. See Cannery Supplies. 
BURNERS, oll, gas, gasoline, etc. 

A. K. Robins & Co., Inc., Baltimore. 


BY-PRODUCTS, Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut. Mchy. 
Can Conveyors. See Convrs. & Carriers. 
CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 
Ams. Machine Co., Max, New York City. 
B. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
John R. Mitchell Co., Baltimore, 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
Can Lacquers. See Lacquer Mfgs. 
CAN-SEALING COMPOUNDS. 
Max Ams Machine Co., New York. 
CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
Anderson-Barngrover Mg. Co., San Jose, Cat. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
The Langsenkamp Co., Indianapolis. 
Lookout Boiler and Mfg. Co., Chattan 


Tenn. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Slaysman & Co., timore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Camakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mcy. 


ooga, 


Consult the advertisements for, details. 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power 
Plant Equipment. 
CANS, Tin, All Kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Can Co., Cnicinnati, O. 
Virginia Can Co., Roanoke, Va. 
Wheeling Can Co., Wheeling, W. Va. 
Cans, fiber See Fiber Containers. 
CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corporation, Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Sup. 
CARRIERS AND CONVEYORS, Gravity. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work. See Pulp Mchy.; for bottling, see 
Botlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Con- 
veyors. 
Checks, employes’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 
CLEANING AND GRADING MACHIN- 
ERY. Fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
McKenna Brass. & Mfg. Co., Pittsburgh. 


CLEANING AND GRADING MACHIN- 
ERY, peas, beans, seed, etc. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 
CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy Co., Chicago, Il. 
Slaysman & Co., Baltimore. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Canning Machinery. See 
Milk Condensing Machinery. 
Colors, Certified, for foods. 
CONVEYORS AND CARRIERS, Canners. 


Rerlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Le Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore. 
COOKERS, Continuuos, Agitating. 


Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin Cang. Mchy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 
Cookers, retort. See Kettles, corr. 
Cookers and Fillers, corn. See Corn Cook- 
er-Fillers. 
COOLERS, Continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS, for Tanks. 
prague-Sells Corp., cago. 
Copper Jacketed Kettles. See Kettles, cop. 
CORKING MACHINES. 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Mo 0. 
A. K. Robins & Co., Inc,, Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTERS. 
Berlin Cang. Mchy. Wks., Berlin, Wis. 
Morral Bros., Morral, o. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 


Berlin Cang. Mchy. Wks., Berlin, Wis. 


HUSKERS AND SILKERS. 
erlin Cang. Mchy. Wks., Be 
ntley COs 
eerless Husker Co., B 
The United Co., Baltimore 
orn xers and A 
Cooker Fillers, 
CORRUGATED PAPER PRODUCT 
(Boxes, Bottle Wrappers, 
Hinde & Dauch Paper Co., Sandusky, O. 
Counters. See Can Counters. ‘ashen 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MA 
A. K. Robins & Co., Ince., ma 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
n Cang. Mchy. Wks., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mcy. 
Dating Machines. See Stampers & Markers. 
DECORATED TIN (for Cans, Caps, etc.) 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U._S. Can Co., Cincinnatt. 
e Seamin 
chines. See Closing 
w. Renneburg & Sons, Co. 
Slaysman & Co., 
Elevators, Warehouse. 
Employes’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc, 
The Langsenkamp Co., Indianapolis. 


A. K. Robins & Co., Inc., Baltimore. 

Boilers and Engines. 
-line 

—— ettles. See Tanks, glass. 


EVAPORATING MACHINERY. 


Anderson-Barngrover Mg. Co., San Cal. 

Berlin Cang. Mach. Wks., Berlin, Wis. 

Edw. Renneburg & Sons, Baltimore. 
EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies 
FACTORY TRUCKS. 
A. K. Robins & Co., Inc., Baltimore. 


FIBRE CONTAINERS for Food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 
FIBRE PRODUCTS, Boxes, Boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 
Fillers. 
Filling Machines, bottles. See Bottlers’ Mcy 
FILLING MACHINES, Can. 
Anderson Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
The Langsenkamp Co., Indianapolis. 
Souder Mfg. Co., Bridgeton, N. J. 
McKenna Brass Mfg. Co., Pittsburgh. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, etc. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX. 


Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. 
Machinery, 
Fruit Parers. 


a Cleaning and Grading 
See Paring Machines. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 

Berlin Cang. Mach. Wks., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Generators, electric. See Motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

Glue, for sealing. See Power Plant Equip. 

Governors, steam.. See Power Plant_Equip. 

Grading Machines. See Cleaning and Grad: 
ing Machinery. 

Gravity Carriers. See Carriers and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green a See Cleaning and 

Grading Machinery. 

Hoisting and on Mchs. See Cranes. 
Hominy Making Machines. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can a. See Stencils. 
INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 


cago. 
Jacketed Kettles. See Kettles, copper. 
ACKETED PANS, Steam. 
Co., Indianapolis. Ind. 
Sprague-Sells Corp., Chicago. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 
KETTLES, Copper, Plain or Jacketed. 
S$ e-Sells Corp., cago. 
Mrettles. enameled. See Tanks, glass-ilned. 
A. K. Robins & Co., Baltimore. 
KETTLES, Process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. .. 
A. K. Robins & Co., aoe Baltimore. 
Sprague-Sells Corp., cago. 
Zastrow Mchy. Co., Baltimore. 
KNIVES, Miscellaneous. 
A. K. Robins & Co., Inc., Baltimore. 


KRAUT CUTTERS. 
A. K. Robins & Co., Inc., Baltimore. 
AUT MACHINERY. 
sean Cang. Mchy. Co., Cedarburg, Wis. 
LABELING MACHINES. 
Edw. Ermold Co., New_York a. 
Fred H. Knapp Corp., Ridgewood, N. J. 
Morral Bros., Morral, Ohio. 


& Doeller Co. 

i 01 oeller Co., Baltimore. 
Rochester, N. Y. 
U. 8. 


LABORATORIES, for Analysis of Goods, 

etc. 
National Canners Asso., Washington, D. Cc. 

Marking Ink, Pots, etc. ee Stencils. 

SMarmainde Machinery. See Pulp Machy. 

Meat Canning Machinery. 

Meat Choppers. See Choppers. 


Zastrow Machinery Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 

Nailing Machines. See Box Nailing Mchs. 

OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mach. Wks., Berlin, Wis. 

Edw. W. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Zastrow Machy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, Tubs, etc., fibre. See Fibre Contrs. 

Paper Boxes. See Cor. Paper Products. 

Paper Cans and Containers. See Fibre Ctrs. 

Paring Knives.. See Knives. 

PARING MACHINES 
Sinclair-Scott Co., Baltimore. 

PASTE, CANNERS’. 

Edw. Ermold Co., New York City. 

A. K. Robins & Co., Inc., Baltimore. 
PEA AND BEAN SEED. 

D. Landreth Seed Co., Bristol, Pa. 

J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

S. Howes Co., Silver Creek, N. Y. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 

PEA VINE FEEDERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 

PEELING KNIVES. 

A. K. Robins & Co., Inc., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
S. Howes Co., Gilver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 
PINEAPPE MACHINERY. 
E. J. Lewis. Middleport. N. Y. 
John R. Mitchell Co., Baltimore. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts & Tables. See Pea Canners. 
Pitting Spoons, Coring Hooks, etc. 
POWER PLANT EQUIPMENT. 
Lookout Boiler & Mfg. Co., Chattanooga, 
‘Tenn. 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. 
PULP MACHINERY. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Gloves, factory. 
Rhubarb Cutter. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
nery Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Clean- 
ing Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Lengsenkamp Co., Indianapolis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Scalding & Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ 
Machinery. : 
Sealing Machines, sanitary cans. See 
Closing Machines. 
SEEDS, Canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 


See Can- 


Separators. See Pea Canning Mchy. 
Sealing Machines, Cans. See Closing 
Machines. 


SHEET METAL WORKING MACHINERY 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 

Shooks. See Boxes, Crates, etc. 

SIEVES AND SCREENS. 

S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, MN. Y. 
Sinclair-Scott Co., Baltimore. 

SILKING MACHINES, corn. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Slicers, fruit and vegetable. See Corers 


and Slicers. 
See Cleaning and Grading 


Sorters, pea. 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Huntley Mfg. Co., Silver Creek, N. Y¥, 
Sinclair-Scott timore. 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New York City, 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
ts. See Kettl 

etorts. ee Kettles, process. 
STENCILS, marking pots and brushes, 
brass checks, rubber and _ steel type, 
burning brands, etc. 

A. K. Robins & Co., Inc., Baltimore. 
STIRERS FOR KETTLES. 

F. H. Langsenkamp Co., Indianapolis. 

Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 

Berlin Cang. Mach. Wks., Berlin, Wis. 

Burton, Cook & Co., Rome, N. Y. 

Columbus, Ohio. 
ansen Cang. Mchy. Corp., Cedar ; a 

S. Howes Co., Silver A 

Huntley Mfg. Co., Silver Creek, N. Y. 

E. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Supplies, engine room, line shaft, etc. 
Power Plant Equipment. 

Supply House and General Agents. See 
General Agents. 

Switchboards. See Electrical Appliances. 

SYRUPING MACHINES. 


Mfg. Co., San Jose, 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
ee er Co., Buffalo, N. Y. 
. K. Robins Co., Inc., Bal lo 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 
Berlin Cang. Mach. Wks., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md, 
TANKS, glass-lined steel, 


, F. H. Langsenkamp Co., Indianapolis, Ind. 


TANKS, WOODEN. 
Baltimore Cooperage Co., Baltimore. 
Testers, can. See Canmakers’ 
Ticket Punches. See Stencils. 
ontrollers, process. See C 
Tin Lithographing. See 
Topping Machines. See Capping Machines. 
TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Beriin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Souder Mfg. Co., Bridgeton, N. J. 
Sprague Cang. Mchy. Co., Chicago. 
TOMATO PEELING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. aii 
Sprague-Sells Corp., Chicago. 
Transmission Machinery. 
rucks, Platform, etc. See Factory Truck 
Tumblers, glass. See Glass Bottles, etc. “ 
Turbines. See Electrical Machinery. 


Variable Speed Countershafts. 
Regulators. 

Vegetable Corers, etc. See Corers and 
Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 
VINERS AND HULLERS. 

Chisholm-Scott Co., Columbus, O. 

Frank Hamachek Co., Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. 

Scalders. 
WASHERS, can and Jar. 

Ayars Machine Co., Salem, N. J. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
and Scalding Baskets. See Bas- 

e 


Windmills and Water Supply Systems. 


See Tanks, w 
Wiping Machines; can. See Canmakers’ 
Machinery. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for 
be paper. Corrugated Paper 
ucts. 
‘Wrapping Machines, can. See Labeling 
Machinery. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


= 
is LABEL MANUFACTURERS. 
Baltimore. 
= i. 
: MILK CONDENSING & CANNING MHY. 
; Ayars Machine Co., Salem, N. J. 
4 Berlin Cang. Mach. Wks., Berlin, Wis. 
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OYSTER STEAM BOX Protect New Equipment 


and additions to your plant 
against loss or damage by 
fire. 


Every Canner knows, by 
experience, that itis better 
to have full insurance pro- 
tection and not be called up- 
onto useit, thanit isto be 
called upon for it and not 
have it. 


CANNERS EXCHANGE SUBSCRIBERS 


With improved sliding doors, 


doing away with the hinged 
tracks, giving increased service WARNER INTER-INSURANCE BUREAU 
Edw. Renneburg & Sons Co. provides insurance suited . 
MACHINE AND BOILER WORKS to your needs. 
2639 Boston Street Baltimore, Md. 
LANSING B. WARNER Inc. 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 155 E. Superior St., Chicago, Ill. 
BALTIMORE - - MARYLAND 


MANUFACTURERS OF 


_ TIN CANS 
~\CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


LARKSBURG, 
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